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BY - O. R, 85 
Accompliſhed Houſewife, 12: 
| CONTAINING 1 
| Praftica DirEcTIoNs and the beſt Recuiers 
„ In all the Branches of | „ 
| Cookery and Houſekeeping 3 5 
svon 4E4·ö. 8 
1 ; 4 Convrovronany, 5 E248 
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by ſovereign and approved Mznprcines wy | 
by PRIVATE FamiLIEs in moſt DisTzMPERs ; 


: And illuftrated with . 3 . 5 YN . 
| Forty-nine large CoPPER PLATES. 1 t 
ByCHARLES CARTER, 
Cook to his Grace the Duke of Argyle, &c. | 
= The TrikD EDITION, 1 
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By a GEN TLEWOMAN, 

Many Years Houſekeeper to an eminent Merchant in the 
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0 8 eating 2 1 ou aht 
to be conſidered, as they were 
a L originally deſign ed, a means to 
pireſerve . ad to ſupport. - 
nature under the fatigues of life: 
So it becomes every one concerned in 
the management and dreſſing of the 
neceſſaries of life to have thoſe great 
ends always in view. Vet perchance 
there has never any ſubject been worſe 75 
| handled, nor the public more impoſed - 
upon, chan by the publiſhers of receipt 
WW... „„ 
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= in cookery and houſewifry 2 whoſe de- 5 
ſign in general ſeems rather, how they 
might ſcrape together à great number, | 


than to oblige the public with ſuch re- 


ceipts and directions as are really valu- 
able and practicable. Therefore, as 
the deſire of doing good is the ſole mo- 
tive that firſt engaged me in this work; 
ſo has that great principle ever been too 
ſacred in my efteem to ſuffer the leaft 
mixture of unfaithfulneſs or careleſſ- 
neſs throughout the whole management 
25 and compoſire of it. | Had I the ſame 
_ worldly views as thoſe mentioned before 
T' might have ſaved much trouble and 
expence, which have not been ſpared, in 
_ collating' and trying every receipt before 
I would allow it a place in this book, in 
börder to make it the beſt and moſt pro- 
ll. 


IAR alfo had a great regard to 
thoſe, who are ſuppoſed moſt to want 
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the Help: + fuck 4 [ITY and as * 
muſt be confeſſed that they are th - 
the 99ng and unexperieneed, and ſel- 
dom the moſt literate of the fem 5 
ſex; I have endeavoured to make my . * 
eon in COOK ERV both palat- 
able, uſeful and intelligible, inſtead of 
thoſe odd and fantaſtical rules publiſhed 
under the name of ſome great maſters; 
but in ſuch a manner as never. to in- 
ſtruct their readers, and ſometimes to 
miſlead from the wholeſome dictates of 
a good natural capactty. And, as 1 
profeſſedly write no more khan ny own 
| Praclice in the 'moſt faſhionable fami- 
lies in theſe kingdoms; ſo it will be 
found that I confine my directions, in 
general, to. the” dreſſing after the beſt, 
moſt. ndturdl and wholeſome manner, 
ſuch provifions as are the product of 
our on country; and that my receipts 
are all ſuitable to Exgliſb conſtitutions 
and Engliſb palates, and all practicable 
and 285 to be performed, as well for a 
ſumptuous 
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- Fumptuous as a frugal table: And I 


may venture to add, that if they be 
carefully obſerved, they will prevent the 
ſpoiling of many good diſhes of meat; 
the waſte of many good materials; the 
vexation and ſhame that frequently at- 
tend miſmanagements, and the fre- 

. imprecations beſtowed: on bad 
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T HOSE receipts, which ak con- 


"Te na the art of pickling, mne 
‚ cordials, Engliſh wines, &c. and the 


nice compoſition of puddings, pyes, & c. 


deſerve your particular regard : For, 


though many of theſe, as well as others, 
were hahded down to me by the late Mr. 
Carter, I have been ſo juste to the public, 


and free with my author, as to reject in 
him what even I found upon experience 
would not anſwer his recommendation 
and their expectation; always ſupplying 

his defects with what I can warrant to be 


5 genuine: : 
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genuine: So that, without doing any 
injuſtice to his character, I may be per- 
| mitted to lay, I have greatly im proved 
his book; and to require your approba- 
tion and recommendation when you have 


benefited thereby. 
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LAN Hide by, Aſtronomy, and Dialling : | 
Contataing the molt uſeful Elements of the {aid Sciences, 
adapted to the meaneſt Capacity, by the Deſcription and Uﬀes of 


the Terrefirial and Ceeleltial Globes : With, an FutroduRtio 
3 — The third Edition, in which, beſides many o 


- Additions, are about twenty Paradoxes belonging Pin ll 
Globes entirely new, as alſo the Conſtruction and Uſes of Refrac- 
ering and Reflecting Teleſeopes. "Illuſtrated with twelve large 


Copper Plates. By GEorGE GonDOR. Beautifully printed in 80. 
Price bound, 45. 6d. + 
1 have read this Book, and think it will be very 275 Ful te 
Beginners. J. T. Deſaguliers, LL. D. F. R. 8. 

2. A Treatiſe of Algebra, with the Application of it to a Va- 


riety of Problems in Arithmetick, to Geometry, Trigonometry, 


and Conic Sections: With the foveral Methods of Solving and 


Conſtructing Equations of the higher Kind. By CRRISTIAN Wor- 


Fivs, F. R. 8. Tranſlated from the Latin. Price 5 s. 

3. An Hiſtorical and Philoſophical Account of the Barometer, 
or Weather-glaſs, wherein the Reaſon and Uſe of that Inſtrument, 
the Theory of the Atmoſphere, and the Cauſes of its different 
Gravitation are aſſigned and explained; and a madeſt Attempt 
from thence made towards a rational Account and probable Judg- 


ment of the Weather. By EDwaRD Saul, A.M. The ad Edi- 


tion. Price 1s. 6d. 

4. The Deſcription and Uſe of a complete Set or Caſe of 
Pocket Inſtruments : Containing the Conſtruction of the ſeveral 
Lines laid down on the Sector and Plain Scale, with their Appli- 
cation in Variety of Mathematical Problems. By Wiliianm 
WepsTER. The 2d Edition. Price 18. 6d. 

5. Arithmetic in the plaineſt and moſt conciſe Method hitherto 
extant ; with new Improyements for Diſpatch of Buſineſs, in all 
the ſeveral Rules; as alſo FraQtions, Vulgar, and Decimal, 
wroug ht together after a new Method that renders both eaſy to be 
underſtood in their Nature and Uſe. The whole peruſed and ap- 


proved of by the moſt eminent Accomptants in the ſeveral — 
K 


ces of the Revenues, vg. Cuſtoms, Exciſe, &c. as the only 

of its Kind, for variety of Rules, and brevity of Work. By 
GEorce FRHER, Accomptant. The 5th Eaition, with large 
Additions and In:provements, 12mo. Price 25. 6d. 

6. Leybourn's Dialling improved, or the whole Art performed 
Coby and Arithmetically, with reflective and inſtrumen- 
tal Dalling. Þy HENRY WILSON. The third Edition corrected 
and improved. By CHARTES Le appt ATER, Price 38. 6d. 
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| To brail — whole. | 
Cz off their heads, gut chad waſh 128 


clean, pull out the row at the neck- end, boil 
it in alittle water, then bruiſe it with a ſpoon, ; 


beat up the yolk of an egg, with a little Nutmeg, a 
_ little — 1 cut fine, a little thyme, ſome parſley 
boiled and chopped fine, a little pepper and falt, a 


few crums of bread : mix all well together, and fill 


the mackrel ; flour it well, and broil it nicely. Let 
your ſauce be pun butter, with a little eee or 


3 
To broil berrings 


Scan them, gut them, cut off their heads 
waſh them clean, dry them in a cloth, flour them, 
and broil them, but with your knife juſt notch them 
a-crols : take the heads and maſh them, boil them 
in ſmall beer or ale, with a little whole pepper and 
onion. Let it boil a quarter of an hour, then ſtrain 
it, thicken it with butter and flour, and a 2 
deal of muſtard. Lay the fiſh in the diſh, and pour 
the ſauce into a baſon, or — melted butter and 


muſtard. 
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© 2f 8 London and Country Cook, 


| To boil a codes bead. 


Ser a fiſh-kettle on the fire, with water enough 
to boil it, a good handful of ſalt, a pint of vinegar, 
a bundle of tweet herbs, and a piece of horſe-raddiſh. 
Let it boil a quarter of an hour, then put in the head, 
and when you are ſure it is enough, lift up the fiſh- 
plate with the fiſh on it; ſet it a-croſs the kettle to 
drain, then lay it in your diſh, and lay the liver on 
one ſide. Garniſh with lemon and horſe-raddiſh” 
ſcraped ; melt ſome butter, with a little of the fiſh 
liquor, an anchovy, oyſters, or ſkrimps, or juſt what 
r e 


To make ſeots-collops brown. 


Tax x a fillet of veal, cut it in thin collopꝭ, and 
hack them well; ſeaſon them with nutmeg, pepper, 
and falt ; then fry them off quick and brown; then 
brown off a piece of butter, gold colour, thicken'd 
with flour; and put in ſome good clear gravy, muſh- | 
rooms, -morels, truffles, and force- meat balls, with 
ſweet · bread diced ; ſqueeze in an orange or lemon; 
let this boil of a right thickneſs, then put in your 
collops, but don't let them boil: toſs up the collops 
quick, and ſerve them up. | 


To make white cbllaps. 


Cor them ſmall, and hack them well; ſeaſon 
with nutmeg, pepper and ſalt, and paſs them quick 
of a pale colour, in a little bit of butter; ſqueeze in 
a lemon, put in half a pint of cream, the yolks of 
four eggs; toſs them up thick, and ſerve them up. 
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the London and Countty Citi. 3 
To roaſt veal ' faxet-breads. 5 


Lard them with ſmall lardoons of bacon ; put 
them on a ſkewer, faſten them to a ſpit, and roaſt © 
them brown; put ſome good gravy into a diſh, lay 3 
in the ſweet-breads, and ſerve them up... . - „ 
Fou muſt ſet your ſweet-breads, and ſpit tñem l 

then egg and bread them, or W won't be brown. 


. To make Engliſh ſauſaget. ; 


TAE x the lean of a fillet of young pork, chop 
and bruiſe it ſmall, then to every pound put a quar= 
ter of a pound of fat, well ſkinned ; ſeaſon it with 

pper, ſalt, and a little nutmeg; add: ſome grated 
bread : mix them all well together; put the mals 
Into guts ſeaſon'd with water and falt; and tie them: 


To make 2 pancakes, 


Tak E half a pint of cream, half a pint of ſack, 
the yolks of eighteen eggs beat fine, a little ſalt, half 

a pound of fine ſugar, a little beaten cinnamon, mace, 
and nutmeg : Then put in as much ffour as will run 
thin over the pan, and fry them in freſh butter. This 
ſort of pancake will not be criſp, but very good. 


4 ſecond ſort of fine pace. 5 | 


Tak E a pint of cream, and eight eggs well beat, 
a nutmeg grated; a little ſalt, half a pound of good 
diſh butter melted : mix all together with as much 1 
flour as will make them into a thin batter, fry them 1 
nice, and turn them on the back of a plate. 
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3 . London and Centr c. 


A thi rd rt. 


Take ſix new-laid eggs well beat, mix them 
with a pint of cream, a quarter of a pound of ſugar, 
ſome grated nutmeg, and as much flour as will make 
the batter of a proper thickneſs. Fry theſe fine 
pancakes in ſmall pans, and let your pans be hot. 
You muſt not put above the bigneſs of a a nutmeg 
of butter at a time into the pan. 


4 {fourth fort, called, a gui re of paper. 


T A K E a pint of cream, fix eggs three 9 
of fine flour, three of ſack, one of orange: flower 
water, a a little ſugar, and half a nutmeg grated, half 
a pound of melted butter cold; mingle all well to- 
gether, and butter the pan for che pancake; let them 
run as thin as poſſible, when they are juſt coloured 


they are enough: And ſo do with all the fine pan- 


cakes. 
5 T FAT 8 * puddings. 
TAE a pound and half of blanched almonds, 


beat them fine with a little roſe-water, a pound of 


grated bread, a pound and a quarter of fine Tug, a 
quarter of an ounce .of cinnamon, and a large nut- 
meg beat fine, half a pound of melted butter, mixed 
with the yolks of eggs, arid four whites beat fine, a 

Pint of ſack, a pint and half of cream, .ſome roſe or 
orange- flower water; boil the cream, and tie a little 
bag of ſaffron, and dip in the cream to colour it. 


Firſt beat your eggs very well, and mix with your 
batter; beat it up, then the ſpice, then the almonds, 


then the roſe-water and wine by degrees, beating it 
all the time, then the ſugar, and then the cream by 


degrees, keeping it ſtirring, and a quarter of a 
pound of vermicelli, Stir all together, have ſome 


5 * 8 
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The London and Country Cook.” _ 5 : e 
hog's guts nice and clean, fill them only half full, 4 


and as you put in the 1 A, redients, here — there put 
oth ends of the gut tight, 


in a bit of citron; tie 


and boil them about a quarter of an hour. You may 


add currants for change. 8. 


Dt reaft a ſpring of 3 


T AK E a ſpring of pork, and cut off the kcal 
and leave as much ſkin on the ſpring as you can; 
part it from the neck, take out the bones, and rub. it 
over well with ſalt, ſtrew it all over with ſage and 
thyme, ſhred ſmall; a nutmeg, cloves and mace, , 
beat ſmall, and mix'd together ; rub them well in,. 
then roll it up tight with the fleſh inwards ; ſew it 


faſt, ſpit it length-ways, and roaſt It. 
A Ragol of lamb-ſiones and feet-breads. 


Take Ras and ſweet-breads, parboil 


them, and cut them into flices; cocks - aer 


blanch'd and ſlic'd; then ſeaſon them all with 
per and ſalt, and other ſpices; then fry them in a 


| little lard, and drain them, and toſs them up in 
good. gravy, a bunch of ſweet herbs, two ſhallots, 
ſome muſhrooms, truffles ; thicken it with a brown - 


thickening, with a glafs of claret; garniſh with red 
bect-roots, or pickled muſhrooms, . 


T make a diſh of mutton cathts, ; 


Cu oP a neck of. mutton into ſteaks, * beat it 


to make it tender; waſh it over with butter melteèd 
thick, and have ready ſome ſweet-herbs chopp'd 
_ ſmall with grated bread, a little falt, and nutmeg ; 
ſtrew it over that fide which is butter*d ; then lay i It 
on a grid-iron over a charcoal fire; butter the other 
bde of the meat, and put on the fame ingredients; 


B 3 3 make 


* 


„ n Lenden ad lay ok, 
make your ſauce with gravy, anchovies, and ſh 
a little nutmeg, thick butter, and lemon. 


allot, 


Pu nals a deniſm paſty. | 


TAE E a neck and breaſt of veniſon, bone it, ſea» . 
ſon it with pepper and falt according to your pa- 
late. Cut. the breaſt in two or three pieces; but 
don't cut the fat of the neck if you can help it. Lay 
in the breaſt and neck end firft, and the beſt end of 
the neck on the top, that the fat may be whole ; 
make a good rich puff-paſte cruſt, let it be very 
thick on the fhdes, a good bottom cruſt, and a thick 
top. Cover the diſh, | then lay in your veniſon, put 
in half a pound of butter, about a quarter of a pint 
of water, cloſe your paſty, and let it be baked two 
Hours in a very quick oven. In the mean time ſet 
on the bones of the venifon in two quarts of water, 
with two or three blades of mace, an onion, a little 
piece of cruſt baked criſp and brown, a little whole 
pepper, cover it cloſe, and let it boil ſoftly over a 
{low fire, till above half is waſted, then ſtrain it off. 
When the paſty comes out of the oven, lift up the 
lid, and pour in the gravy. 3 ; 
When your veniſon is not fat enough, take the fat 
of a loin of mutton, ſteeped in a little rap vinegar 
and red wine twenty-four hours, then lay it on the 
top of the vemion, and cloſe your paſty. It is a 
wrong notion of ſome people, to think veniſon can- 
not be baked enough, and will firft bake it in a falſe 
cruſt, and then bake it in the paſty ; by this time 
the fine flavour of the veniſon is gone. No, if you 
want it to be very tender, waſh it in warm milk and 
water, dry it in clean cloths till it is very dry, then 
rub it all over with vinegar, and hang it in the air. 
Keep it as long as you think proper, it will keep 
thus a fortnight good; but be ſure there be no-moiſt- 
neſs about it; if there is, you muſt dry it well, and 
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We London and Country Cut. 7 
throw ginger over it, and it will keep a long time. 
When you ule it, juſt dip it in luke warm water, and 
dry it. Bake it in a quick oven; if it is a large paſ- 
ty, it will take three hours; then your veniſon will 
be tender, and have all the fine flavour. The ſhoul- 
der makes a pretty paſty boned, and made as above 


3 with the mutton fat. 


A join of mutton makes à fine paſty : Take a 
large fat loin of mutton, let it hang four or five oY 
then bone it, leaving the meat as whole as you can, 
| lay the meat twenty-four hours 1 1n half a pint of red J 
wine, and half a pint of rap vinegar, then take it out 
of the pickle, and order it as you do a paſty, and 
. boil the bones in the ſame manner to Wi the Hs - 
when it comes out of the oven. 


Puff. HED . 

TAE E a quarter of a peck of flour, rub fine half 

a pound of butter, a little . make it up into 3 
light paſte with cold water, juſt ſtiff enough to work 
it well up; then roll it out, and ſtick pieces of but: 
ter all over, and ſtrew a little flour; roll it up, and 
roll it out again; and ſo do nine or ten times, till 
you have rolled in a pound and halt of butter. T 
cruſt is moſtly uſed for all ſorts of- pies. | 


Jo roaſt a chine of mutton. 


Ra 18 the ſkin from the chinebone downwards, 
let it hang by the lower - part; then take flices of a 
lean gammon of bacon; ſeaſon with white pepper, 
wan and parſley ſpread them over the chine, lay 
the bacon upon them; then turn the ſkin over them. 
and tie it up with tape or pack-thread put Pager 
oyer it, and woot it: When it is almo eno 
dredge with crum bread; put a ragou under it, 
ſerve it up; garniſh with mutton cutlets. | 

Tou may roaſt a quarter .of 4 mutton or lamb the 


* fame way. | 
- . To 
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V5 
Tak a buttock of beef, or leg of mutton piece; 
cut it in pieces, ſeaſon it with ſavoury ſpice, an ounce 
of ſalt-petre, half a pint of claret ; let it ſtand all 
night, then put it into a pan, and lay over it three 


or four pounds of butter; tie a paper over it, and 


bake it with houſhold bread ; then take it out, and 


dry it with a cleanicloth, and beat it very fine in a 


mortar ; then pour to the butter, clear from the 
gravy, and mix it together; then put it cloſe in pots: 


Set it in the oven to ſettle ; when it is cold, cover it 


with clarified butter. N \ 
To make beef alamode. 
Tak x the hinder part of a buttock of beef ; lard 


it with thick lardoons of bacon; put it into a ſtew- 


pan, with ſome ſlices of bacon at the bottom ; ſea- 
ſon with ſalt, pepper, nutmeg, cloves, and ſweet 
herbs cover it with bards of bacon, cover the pan, 


and ſtew it gently between two fires, for ſome hours; 


then garniſh with pickles, and ſerve it up hot or 
cold. Fa Ow PR IM 


Suet dumplings. 


TARR a pint of milk, four eggs, a pound of 
ſuet, and a pound of currants, two tea ſpoonfuls of 


falt, three of ginger: Firſt take half the milk, and 8 


mix it like a thick batter, then put the eggs, and 
the ſalt and ginger, then the reſt of the milk by de- 


grees, with the ſuet and currants, and flour to make 


them into rolls as big as a large turkey's egg, with 
a little flour; then flat them, and throw them into 


| boiling water. Move them ſoftly, that they don't 


. ſick 


: 5 5 


ſtick tO ether 1 keep the water boiling all the tim ey 


and half an hour will boil them.. 
As Oxford pudding. 


' A QUARTER of a pound of biſcuit grated : a 
quarter of a pound of currants, clean waſhed and 
| - picked; a quarter of a pound of ſewet ſhred ſmall; _ 

balf a large ſpoonful of powder- ſugar; a very little 
ſalt, and ſome grated nutmeg; mix all well toge- 
ther, then take two yolks of eggs, and make it up 
in balls, as big as a turkey's egg. Fry them in freſh 
butter of a fine light brown; for ſauce have melted 
butter and ſugar, with a little ſack or white wine. 
You muſt mind to keep the pan ſhaking. about, that 
they may be all of a fine light brown. E 


To make plum-porridge for Chriſtmas. be 


TAKE a leg and ſhin of beef, put to them eight 
gallons of water and boil them till they are very ten- 

der, and when the broth is ſtrong ſtrain ir out ; wipe 
the pot and put in the broth again; then ſlice fix 
penny loaves thin, cutting off the top and bottom, 
put ſome of the liquor to it, cover it up and let it 
ſtand a quarter of an hour, boil it and ſtrain it, and 
then put it in your pot; let it boil a quarter of an 
hour, then put in five pounds of currants clean 
waſhed and picked; let them boil a little and put 
in five pounds of raiſins of the ſun ſtoned, and two 
pounds. of pruens, and let them boil till they ſwell, 
then put in three quarters of an ounce of mace, half 
an ounce of cloves, two nutmegs, all of them beat 
fine, and mix it with a little liquor cold, and put 
them in a very little while, and take off the pot, 
and put in three pounds of ſugar, a little ſalt, a 
quart of ſack, and a quart of clarer, the juice of 'tyo 
or three lemons. You may thicken with * 
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o The London and Contry Ct. 
| ſtead of bread, if youpleaſe 3 pour them into earth- 
muten and keep them for uſe. You muſt bofl 
U 


two pounds of pruens in a quart of Water, till they 
are tender, and ſtrain them into the pot, when it is 
a boiling. e | 


D flew veniſin. 
Cvr it into ſlices; put them into a ſtew- pan, 
with a little claret and gravy, fix cloves, pepper and 

= ſalt ; put a bit of butter rubb'd in flour: toſs this 
up together; ſqueeze halt a lemon in it, but don't 
let it boil, for it will make it hard; ſtew them for 
ſome time; then grate in ſome nutmeg, and ſerve 

To make ſauce for roaſted veniſon. _ © 

Take claret, vinegar, and water, of each a 
glaſsful, an onion ſtuck with cloves, anchovies, ſalt, 

| pepper and cloves, of each a fpoontul ; boil them 
all together, ſtrain them through a ſieve. 


To recover tainted wenifon. 


TAE x ale and vinegar with bay-falt, boil them 
together, and make a ſtrong brine ; ſcum it, and let 
it ſtand till it is cool; ſteep the veniſon in it for a 
whole day ; then preſs and dry it; parboil it ; ſeaſon 
it with ſalt and pepper, and it will be fit for uſe. 


4, To nale forced meat. 


T a « E half a pound of the lean.of a leg of veal ; 
cut it in ſmall pieces, and pick out all the ſkin ; mince 
it very ſmall; then take a pound of .beeft-ſuet, and 
ſhred it very ſmall alſo ; ſhred them both together; 


when you have ſq done, take a nutmeg, and grate 
| | 113 


ic; about half ſo much mace beaten ſmall, three 
cloves beaten with it, pepper and ſalt as you think 
fit, a little roſemary, winter-favory, thyme, and 
ſweet-tmarjoram ſhred very ſmall, about the quantity 
of a nutmeg, when it is grated. Put all this to the 
aforeſaid meat, then put them into a mortar, and 
beat them all together, till it be ſo ſmooth, that it [ 
will work with one's hand like paſte 3 afterwards - 
break in two new-laid eggs, yolks and whites toge» 
ther, and g little white-bread crums; make it up in- 
to a palfal with your hands, and fry them in butter. 
You may leave out the herbs. ig e Hef. DIO 


- Gravy ſoup. 

TAE x the bones of a rump of beef, and a piece 
of the neck, and boil it till you have all the good» 
neſs out of it; then ſtrain it off, and take a good 
piece of butter, and put it in a ftew-pan and brown 
it, then put to it an onion ſtuck with cloves, ſome 
fallary and endive, and ſpinage; then take your 

_ gravy and put to it forme pepper, ſalt, and cloves 
and let it boil all together; then put in fippets 
bread dry'd by the fire; you may put in a glaſs of 
red wine: Serve it up with a French roll toaſted in 

the middle. . | =. 


A ſtanding ſauce for a kitchen, 


 Taxz aquart of claret or white wine, put it in 
a glazed jar, the juice of two lemons, five large an- 
chovies, ſome Jamaica pepper whole, ſome fliced 

_ ginger, ſome mace, a few cloves, a little —_—— 
horſe-radiſh flic'd, fome ſweet herbs, fix lots, - 
two ſpoonfuls of capers, and their liquor; put all 
theſe in a linnen bag, and put it into the wine, ſtop 
it clofe, and ſet the veſſel into a kettle of hot "_ ; 
: or 
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for an hour, and keep it in a warm place. A ſpoon- 


ful or two of this liquor is good in any ſauce. 


n 7-5 


ScowE R your large ſilver eels with ſalt, ſlit 


them down the back, take out all the bones, waſh 


and dry them, ſeaſon them with ſavoury ſpice, 
minc'd parſley, thyme, ſage and onion; then roll 
each in little collars in, a cloth, and tye them cloſe 
boil them in water and ſalt, with the heads and 
bones, half a pint of vinegar, a faggot of herbs, 
ginger, a pennyworth of iſing-glaſs ; when they are 
tender, take hem up, tie them cloſe again, ſtrain 


the pickle, and keep the eels in it. : 


To collar perl. 


Bowe a breaſt of pork, ſeaſon it with favoury 


ſeaſoning, and a good quantity of thyme, parſley, 


and ſage ; roll it in a hard collar in a cloth; tye it ar 

both ends, boil it, and when it is cold ſteep it in the 

favouring drink. Sg 
How to 2 rp from Pontack's. 


Tak x half gravy, and half claret, as-much as 


will cover your carp in the pan, with mace, whole 


pepper, a little cloves, two anchovies, a ſhallot or 


onion, a little horſe-radiſh, a little ſalt; when the 


carp is enough, take it out, and boil the liquor as 
faſt as poſſible, till it be juſt enough to make ſauce ; 
flour a bit of butter, and throw into it; ſqueeze the 
Juice of one lemon, and pour it over the carp. 


Baked 


— - Baked beef. 0 DIST, 


LARD and bone ſome tender beef, and ſeaſon it 
with pepper, ſalt, and cloves, and tie it up tight, 


putting in whole pepper, an onion ſtuck with twelve 


cloves, two or three bay-leaves a- top, a bunch of 
ſweet herbs, a quarter of a pound of butter, with 


half a pint of claret and vinegar; bake it four or 


five hours. 


| Alike pipe. © 


Take pigeons, waſh them clean, and parboil 


them; put them into ſtrong broth, and ſtew them; 
make for them a ragoũ with gravy, artichoke bot- 
toms, and onfons; ſeaſon them with favoury ſeaſon- 
ings, the juice of lemons, and lemons diced, bacon 
cut as for lard, muſhrooms, truffles and morels; 


pour the broth into a diſh with carved and dried ſip- 


pets ; then place the pigeons, and - pour on the ra- 


- gon. Garniſh with ſcalded parſley, beet-roots and 


lemons. 
A brown fricaſſy of rabbets, 


You muſt fry the rabbets brown, have ſome 
gravy, an onion, thyme, parſley tied together; ſtew 
the rabbet in it; ſeaſon it, and thicken it with. brown 
_ thickening; you may put morels, muſhrooms, forc'd- 
meat-balls and lemon. | 


A white fricaſſy of the ſame. 


Cur them in pieces, and waſh away the blood, 
and fry them on a flow fire ; then put them into a 
toſſing-pan with a little ſtrong broth ; ſeaſon and toſs 
them up with muſhrooms and oyſters; when almoſt 


enough, 


[4 


Fd 
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enough. put to them a pint of cream, and ** 
with a * of butter roll'd i hour. 


To collar ork. 


 Taxz abreaſt of park, bone and 5 it, with 
ſavoury ſpice, ſage, parſley; and thyme ; roll it in a 
hard collar in a cloth, tie it — and boil it; ; Now 
* keep it in ſouſe. 7 


Almond butter | oh 


Ta x E three quarters of a pound of almonds, 
and lay them in cold water all night; blanch them 
the next morning, and beat them very fine; put to 
them a pint of clear ſpring. water, and ſtrain them 
hard (or preſs them in a little preſs) ; then beat your 
almonds again with ſome of the ſame liquor, and 
* ſtrain them again; do ſo till all the goodneſs of your 
almonds is come into your liquor; ſey a quart of 
thick, cream on the fire, and as ſoon as it is warm 

ut in your almond-milk, the yolks of ſix eggs well 

eat, two or three ſpoonfuls of roſe- water or orange- 

flower water, and a little ſalt; ſtir it till it riſes in 

curds, then drain it in a cloth; the next day beat it 

up with ſix ounces of double refin d ſugar one and 
ſearc C. 

N. B. Another way is, to heat. that quantity of 
almonds and butter together, and put to them as 
much ſugar as you judge will ſerve ; then ſtrain them 
n a cullender, and ſerve them up. 


 Rafborry cream. 


"Taxz a quart of thick ſweet creant, and boil it 
two or three N then take it off the fire, and 
ſtrain ſome juice of raſberries into it to your taſte ; 
. it a old while * you put your juice in, 

that 


we 


s 


« 


till they are tender; afterwards put in a little hand- 


* 
A 
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chat it may be almoſt cold when you put it to it; 
and afterwards ſtir it one way for almoſt a quarter of 
an hour, fweeten it to. your taſte, and when it is quite 


cold eat it. e | 
Thus you may dd mulberries or currants raw, and 


plums, apricots, - peaches, or cherries, being ſtewed 
in a pot or kettle of water till they will yield juice. 


If you will you may put ſome juice of almonds to 
theſe creams. Hat 2; LS 


2 5 : A white fricaſſy of rabbets. | 


Tarxe two or three rabbets, and cut them to 


pieces, and put them in a ſtew-pan, with three ounces 
of butter; then ſeaſon them with pepper and ſalt, a 


nutmeg, a little thyme and ſweet marjoram, a little 
lemon- peel grated, and let theſe be cloſe cover d, 


and ſtew them gently till they are tender, in half a 
| * of veal broth, with an onion; then ſtrain off the 
1 


quor, and beat three yolks of eggs, with ſome 


cream, then put ſome of the broth by degrees to the 


eggs and cream, keeping them ſtirring, leſt they 
curdle : You may put to it ſome parſley, boil'd 
tender and ſhred ſmall, then toſs them up thick, 
adding ſome muſhrooms ; and ſerve them. hot with 
a garniſh of flic'd lemon and red beet roots. 


To make a fricaſſy of chickens. | 
TX your chickens in pieces, and take a frying- f 


pan, with juſt as much liquor as will cover them; 
half of it muſt be white-wink, and half water, with 


one nutmeg ſliced in it, two or three blades of large 
mace, half a dozen cloves and ſome whole pepper: 
let all theſe be boiPd together in the frying-pan ; then 
put in half a pound of ſweet butter, and ſcum it 
very clean; put in your chickens, and let them boil 

I 


ful 


6 The London 20 a Cub. 2 5 
ful of ſhred parſley ; next take four eggs, but put 
away two = he whites1 beat the reſt well; put to 

them ſome thick butter beaten well together z, then 
put it to the chickens in the pan, and toſs it over a 
flow fire, till it is thick ; laſt, ſerve it up with 8 


To agg hares. oj 
Cour them to ieces, half lard them, ſeaſon them 
then, take an earthen jugg with a large mouth, an 
put in the hares with a: faggot of ſweet herbs, _ 
two onions, ſtuck with cloves ; cover it cloſe down, 
and boil it in water three hours; ; chen take i it out, 
and ſerve them WP: 


To roaft a hare. 


LA D it with bacon, and make a pudding of 
grated bread ; the heart and liver parboid and 
chopt ſmall with beef ſuet and ſweet herbs ; mix 
with marrow, cream, ſpice and eggs, and ſew it in 
the belly of the hare ; roaſt it, and ſerve it 1 ith 
butter drawn with cream, gravy, or Claret: 58 7 


To pot pigeons. 


Tauss them and ſeaſon them with ſavoury ſpice; 
put them in a pot, cover them with butter, and bake 
them; then take them out, and let them drain; 
when they are cold, cover them with clarified 
butter. . 
In the ſame manner you may pot fiſh, always bon- 
ing them when they are baked. | 


To make feaſe pottage. 


TAKE a. quart of white peaſe, a piece of neck- 


beef, and four . of fair water, and boil * 
TE) tl 
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We London and Country Cook. 19 
till they are all to pieces, then ſtrain them thro a 
| colander ; then take a handful or two of {pinage 

top or two of young coleworts, and a very 
leek ; ſhred the herbs a little, and put them into a 
W frying-pan, or ſtew-pan, with three quarters of a 
pound of freſh butter, but tlie butter muſt be very 
Fat before you put in your herbs ;' let them fry a 
little while, then put in your liquor, and two or three 
anchovies, ſome ſalt and pepper to your taſte, a 
ſprig of mint rubbed in ſmall, and let it all boil to- 
gether till you think it is thick enough; then have 
| in readineſs ſome forc*d-meat, and make three or 
fourſcore balls, about the bigneſs of large peas, fry 
them brown, and put them in the diſh you ſerve it 
in, and fry ſome thin flices of bacon, put ſome in 
the diſh, and ſome on the brim of the diſh, with 
ſcalded ſpinage ; fry ſome toaſts after the balls are 

brown and hard, and break them into the diſh; then 
pour your pottage over all, and ſerve to table. he 


pus es, 


Boir fix chickens near enough, then flea them, 


, 4 5 * > 
mall 


and pull the white fleſh all off from the bones, put it 


in a ſtew-pan with half a pint of cream, which muſt ' 
be firſt made ſcalding-hot, the gravy that runs from 
the chickens, a few ſpoonfuls of that liquor they 
were boil'd in; to this add ſome raw parſley ſhred 
fine, give them a toſs or two over the fire, and duſt 
a little flour upon ſome butter, and ſhake up with 

them. Chicks done this way muſt be killed the 
night. before, and little more than half boiled, and 
pull'd in pieces as broad as your finger, and half as 
long; you may add a ſpoonful of white- wine. 


To Broil eels whole. 


S K1 N them, and waſh, and dry them ; ſcore them 
with a knife, and ſeaſon them with crums of bread, 
8 EGG thyme, 


'7 he Landon and e Cook, 


thyme, parſley, pepper and falt ; then turn them round, 

and ſkewer them croſs-wiſe, and you may roaſt or broil 
them as you pleaſe : The ſauce may be W 
en 6 oo 


U 


To ſpiteb-cack . 


8 COUR them i in their ſkins with 1 and waſh 
and dry them; then ſlit them down the back, and 
take DE the back- bone, and ſlaſh. them with the back 
of a Knife; ſeaſon en * l Nen 1. 


- 


e 


SO 25 fot een. > 

- Tarn Jamaica-pepper, common pepper pounded 
"he and falt ; mix them together, and ſtrew ſome 
of it at the bottom of an earthen pan ; cut the eels, 
and lay them over it, and then ſtrew more of the 
ſeaſoning over them, and put in another lay of eels, 
repeating this method till you have put in all the 
eels: then place a few bay- leaves upon them, pour 
in as much vinegar as is convenient with the like 
quantity; cover the pan with brown paper, and 
bake them; then pour off the liquor, and take as 
much clarified butter as will cover them, pour: it 
upon chem, and lay them by for uſe. 


2 ail 4 leg of veal and bacon. 


LA p the veal over with large lardoons of bes 
con, and lemon- peel; boil it with a piece of mid- 
dling bacon ; when the-bacon is boil'd enough, cut 
it in ſices; put the veal into a diſh, and lay the 
bacon round it; ſerve it up with green ſauce in 

ſaucers, 


E ² •—T— RS EET 
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Röcers, Which is made thus: Beat two or three 
handfuls of ſorrel in a mortar, with twWo pippi 


quarter d, and put vinegar and ſugar to it. 


To make collar'd beef. 


Tax? a' flank of beef falt it with white ſalt, and 5 


it lie forty-eight hours; then waſl it, and hang it in 
the wind to dry twenty four hours; then take pep- 
per, falt; Aves; mace and nutmegs, and falt-petre, 
all beaten' fine 


faſt with tape 3 put it in a pan with a few bay-leaves, 


and fouf pounds of butter, and cover the pot with 
* <-paſte, 2 bake it with houſehold bread. . 


Ofen leaves. | 


TAERE a quart of midllling oiſters, til waſh 
them in their own liquor; then fan them through 


a flannel, and put them on the on to warm; then 
takte three quarters of a pint of gravy and put to the 
oiſters, with a blade of mace, : "irc 2 fits pepper, 


a little horſe-radiſh and a piece of lean bacon, and 


Half a lemon; then ſtew them" leiſurely; Take three 


penny loaves, and pick out the crum clean; then 


take a pound of butter, and ſet on the fire in a ſauce- : 


pan that will hold the loaves, and when it is melted, 


take it off the fire, and let it ſettle ; then pour off 
the clear, and ſet it on the fire again with the loaves 
in it, and turn them about till you find them criſp; | 


then put a pound of butter in a 177 ying-pan, and with 
a dredging box duſt in flower till you find it of a 
reaſonable thickneſs,. then mix that and the oiſters 
together; and when ſtewed enough take out the ba- 


con, and put the oiſters into the loaves; then put | 


them into a diſh; and garniſh the loaves with the oi- 
ſters you cannot . get in, and with ſlices of lemon; 
C 2 | -- 


* ” 


and mix them together, and rub it 
all over the in de, and roll it. up hard, and tye it 


20 
and when you have thickned the liquor, 1 
lemon to your taſte; or your may fry the oſters 
with batter to garniſh the loaves. | 


"UE - ? 
* .. 
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The LOO _ u Cute 


Jo make pomatum: 


3 p 
7 


TAE R a new pipkin, and put in a quart t of freſh 


þ oil of trotters, two ounces of ſperma ceti, and two 
ut them 


ounces of white wax; cut it ſmall, and 
ſet it over a clear Gi till the wax is 


both in the oil ; 
Mir and take a quart 


melted, then pour it into a new 
of roſe-water, and add to it, t 
and put it into pots for your uſe: half” the . 


is enough to make at a time. 


TD roaſt a loin of veal. 


— 


it comes to a paſte, 


* 


Sp1T it, and roaſt it; baſte it with ſweet aches, 
ſet a diſh under it, with ſome vinegar, a few ſage- 
x dg og a little roſemary and thyme ; let the 


on theſe, and when the veal. is roaſted, 
fer 5A 12 s and gravy boil once or twice on the fire; 


ſerve it under the veal. 


 Tofricaſy a ca als head. 


T A K E a calf's head, clean it, and boil it, "i 
cut it into ſquare pieces of the bigneſs of a walnut, 
put into it half a pint of its own liquor ; then toſs it 
up with muſhrooms, ſweet-breads, and artichoke. 
bottoms, cream, and yolks of eggs, ſeaſon it with 


mace and nutmeg, N in a demon, and ſerve it 


3 hot. 


a . head 2 


Fe LEAN and boil your head enough, take halt 


your head, and cut in thin ſlices; have a good 55 


% : * 
\ 
1 


We Lois al G © Cook. _ pe 
go of forced · meat balls, morels, truffles, muſh- | 
rooms, 1 veal 3 throw - 
in your ſlices, ſeaſon your ragoù, a faggot of thyme 6 

pr: parſley, a bit of ack and 1c is a lem in 
it, but ſcum it well; for the other half head ſcore i it 
like diamonds croſs- and- croſs, ſeaſon it with pepper 
and ſalt, then rub it over with a yolk of an egg 3 
then ſtrew ſome crums of bread over it, and broil _ 
it, pour your haſh in your diſh, and lay the half 
head in the middle, the brains after ſet off and cut 
in ſlices, you muſt egg and flour, and fry, to lay 
round; you mult fry ſome bacon, and we round 
with fliced ONT | 


Tur rei 23,4 47 5 A : 


Cur ſome bacon, veal, and buttock of beef in 
ſlices; carrots, turneps, onions ; put theſe in a pan 
well ſeaſoned, cover this cloſe, et it over a fire- 
draught, fill it thick, then fill it up with your ſtock. 
for brown ſoups. | 


„ To leb a lanb's neck. 


B 011 the head and neck at moſt a quarter of an 
hour, the heart five minutes, and the lights half an 
hour, the liver boil'd or fry'd in flices (but not haſh'd) 
ſlice all the reſt very thin, put in the gravy that runs 
from it, and a quarter of a pint of the liquor they 
are boiled in, a few ſpoonfuls of walnut-liquor, or Aa 

little elder- vinegar, a little ketchup, pepper, ſalt, and _ ³² 
nutmeg, the brains a little boi'd and chopt, wing 
half a ſpoonful of flour and a piece of butter as big 'Y 
as a walnut mixed up with them ; but before you 
put in the butter, put .in four middling cucumbers 
ſlic'd thin and ſtew'd a little time, or you may fry 

them in butter before you put them into the haſh, 
and ſhake them up ia > but they are excellent 
BE ee: | * 


J 


- 


\ 


© good. if galy flew'd : ar the time. of che year green 


an egg or two, an 


gooleberrics ſcalded, nk * r ie nnn 5 
ON on the top. 


' To make 1 405 97 N Ih. 
Er large collops out of à leg of veal, fpread 
them abroad on 2 drefſer, hack them with the back 


gt a knife, and dip them in the yolks of eggs, and 
ſeaſon them with d 


oves, mace, nutmeg, ſalt, pep- 
per then make forc'd-meat with ſome of your veal, 
1 beef-fuet, and oiſters chopt, ſweet-herbs ſhred 

, and the aforeſaid ſpice, and ſtrew all theſe over 

your collops; roll and tie them up, and put them 
on ſkewers, and tie them to a ſpit, and roalt them ; 
and to the reſt of y par ie forc*d-meat add the yolk of 
make it up in balls, and, fry 

9 and put them in the diſh with your meat 
when roaſted, and make the ſauce with ſtrong broth, 
an anchovy, and an eſchalot, and a little white-wine 


and ſpices let it ew, and thicken it up with peter. 


DT roaſt a rump of beef. 
Lx your beef lie two days in ſalt, then waſh 


| it, and lay it one hour in a quart of red wine and a 


pint of elder vinegar, with which baſte the beef very 
well while it is roaſting ; then take two pallats well 


boiled ſliced thin; make your ſauce with burnt but- 
ter, .gravy, muſhrooms, oiſters ; to which add the 


n * ſerve it up. 


For chickens roaſted. 1 
TAE E the gravy, and the j juice of oranges, 100 


a little cinnamon, or pepper very finely beaten or 


ſifted ; lay ſome flices of manchet, curiouſly carv'd, 
round the diſh ; lay the chickens in the ſauce, and 

garniſn with lemons _ lic d , parſley 50 baſs 
erries, 
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E Broil nachat. amen 5 


You may ſplit them, or broil chem whole, pep- 
per and falt them; for | ſauce ſcald ſome mint and 
fennel, chop them ſmall; then melt ſome butter, and 

put your herbs in: you may Jeald ſome . a 
and ay over your mackrel. | = 


| Tr make ray 8 5 
BO TL off your cray-fiſh, take che tails out of 


the ſhells ; then roaſt a cou uple of lobſters, beat thele 
with your cray-fiſh ſhells,” put this into your fiſh- - 
ſtock, with ſome cruſts of French-rolls ; then rub 
this thro? a tammy, and then put your tails into t. 
ihe may force a carp, and put in the middle, E 
leaſe, * ſome of the ſhells, and ſhi LS | 
mw a rench-ro | WES 


OT ARA. D - Bu RATA. 


; We ee 
Taxz ſome veal and mutton, and make 4 Hs | 
| boil off ſome old peas in your ſtock; then get young 
eas boiled off by ranks © any 5 ſtrain off your ſtock, 
= d off a handful of ſpinage; rub them through a 
e or ſieve, with your young and old peas. 


20 pickle cucumbers in flices. 8 


Tia k E thirty large cucumbers, cut them in fi 
ces, but not too thin; put them in @ broad 
and lay with them ſome ſmall onions peePd ; 
them ſtand twenty-four hours; then put them — 7 
a cullender to drain; boil two quarts of vinegar, 
with whole pepper, large mace, and ginger; put 
the cucumbers into a jar, and pour the pickle boiling 
hot 2 them, ſtop them very cloſe that moment z 
ſet them b ba for two days, and then boil the pickle 
_ as —_ _ they are * , 
C 4 EIT Note, 
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\ Note, That: they keep beſt unpar d, and the whole 
N mall onion may be kept 1 in the pickle with them, 


To roaft pike or mackrel.. 


Tax x one large Pike, pr four . mackrel, 
po draw and. wath them clean, make the ſeaſoning of 
four anchovies, a pint of oiſters, or ſhrimps, nut- 
e a s, cloves and mace, a little parſley, an onion, 
WR allot, if you like it ; ſhred and grate all theſe 
very ſmall, and mix it up with full half a pound of 
od butter; fill the bellies of the fiſh with this ſea- 
. Toning, and ſtrew ſome on the outſide of them; 
with flat large ſkewers and a bro adt tape, tie them on 
to the ſpit, baſte it as it roaſts with claret or butter 
(I prefer the laft;) let your fauce be wine, oiſter- 
liquor, anchovy, ſpice, butter, and vinegar, which is 
always to be the laſt ingredient ; when you ſtir in 
your butter, take care you ſtir in no more flour than 
will make it mix well, becauſe the * 
thickens = 


I 


\ 
' 


To EY cars KI 


SALE them, gut and cleanſe them, fave the 
roes and milts, then ſtew them in ſome good white 
| broth ; ſeaſon them with cloves and mace, ſalt, and 

a faggot of herbs, onion, anchovies, and white- 
wine; and when they are ſtewed- enough, thicken 
the ſauce with the yolks of five eggs, and paſs off 
the roes, and dip them in yolks of eggs and flour, 
and fry them with ſome ſippets of French bread 
then fry a little parſley, and when you ſerve them 
up, garniſh the diſh with the roes, Pe _ 


ſippets. 


Ae Wh. 
T AKE any ſort of fiſh, clean it well, and ag 
it in DC Ins; a handful of ſale, whole 5 


r 
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5 The London and Country Cook, = = 5 
ſpice, a bunch of ſweet herbs, a few whole onions, 
and a lemon ſhred ; cover the fiſh with theſe ingre- 
dients; and let them ſtand almoſt an hour; then put 
them all together into a pot, and when they are half  - © 
boiled, add ſome boiling water to. it, to make the 3 
fiſh firm; then fry ſome of the other in hot liquor; 

make a ſauce with oiſters, ſhrimps, muſhrooms, 

capers, a bundle of ſweet herbs, two anchovies, two 

whole onions ſtuck with cloves, the yolks of eggs, 
the juice of a lemon, nutmeg and horſe-radiſh 9 
' ſcrap'd, intermixt with butter; draw it up very. _ 
thick, then diſh your fiſh, and run over the ſauces. 
Garnjſh your fry'd fiſh with parſley, horſe-radiſh, 
and ſlic'd lemon. 8 | i 


o roaſt a haunch of veniſon. « 
Mak x up a ſubſtantial fire before you lay it 
don, then baſte and flour it, and with very: fine 
| ſkewers faſten a piece of veg-cawl over the fat part 
if that cannot be had, the white of an egg, or paper 

well butter*d will ſerve. A haunch of twelve pounds 
weight will take up three full hours to be well loak'd : 
your ſauce muſt be gravy, with a great deal of claret in 
it; the faſhionable ſweet ſauce is jelly of currans made 
hot. What was formerly uſed, was a pap-ſauce made 
of white bread boiPd in claret, with a large ſtick of 
cinnamon, and when boil'd till ſmooth, take out the 
cinnamon, and add ſugar. It is difficult to give ge- 
neral rules about roaſting and boiling, becauſe cooks 
are apt to neglect a fire, and not mind the diſtance, _ 
that it may neither ſcorch nor pawl ; but as to time, 
Iwill venture to ſay, that, allowing a quarter of an 
\ hour to every pound of meat, at a ſteady fire, your 
expectations ſhall hardly ever fail, from a fowl to a 
ſirloin of the largeſt ox. And the ſame method may | 
be followed in boiling. IDLE 
| 4 | 
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and ſugar to them, then preſs out the 8 part, 
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A dery pretty way to eat cold boiPd beef. | 

SLICE it as thin as it is poſſible, lice alfo an 
onion, or a ſhallot, and ſqueeze on it the juice of a 
lemon or two, then beat it between two plates, as you 
do cucumbers ; when *tis very well beaten, and taſtes 
ſharp of the lemon, put it into a deep China diſh, 
pick out the onion, and pour on oil, ſhake in alſo 
ſome ſhred parſley, and garniſh with ſliced lemon; 


* F 


*tis very ſavoury and delicious. 


+ To collar e 
TAKE x large ſilver eels, ſcour them with falt, 
flit them down the back, and take out the bones, 
waſh and dry them, and ſeaſon them with ſpice, 
parſley ſhred, thyme, ſage, and an onion ;.then, roll 

each of them in collars, in a little cloth; tie them 
cloſe, and boil them in water and ſalt, with the heads 
and bones, and a fagg#t of herbs; when they are 
tender, take them up, and tie them cloſe again; 
ſtrain the pickle, and put them into it. ; 

7 An artichoke pye. - 

| TaxE the bottoms of ſix or eight artichokes 

boiFd and ſliced; ſeaſon them with ſpice, and mix 
with them the marrow of three bones, upon theſe 
lay ſome dates, yolks of hard eggs, citron and mace; 
then cover theſe with butter ; bake, and pour in hot 
wine and ſugar. . | 


5; | For green geeſe. 5 


r AMP ſorrel, white-bread, and ſome ſlices of | 
pippens, or ſuch hard apples; put a little vinegar 


and ſerve it up in ſaucers. Garniſh with parſley, 
marigold flowers, and ſome flices of oranges or 
lemons. Or for ſauce, take the juice of ſorrel, _ 


ye 
F X 


— 


F 


ed gooſberries, and ſugar, ſerv'd on 'Gppets, with 
| ſugar and bitter. 5 


The London and Country Cork. a 


© DT A lemon pudding. * 

TAKE a quarter of a pound of almonds, blanch 
them, and beat them very fine, with orange-flower 
water, or fair water will do, to keep them from oil- 
ing as they beat; when they are fine, put in half a 
pound of butter, three quarters of a poùnd of fine 


| lugar ; then beat it again, and grate in the rinds of 


two large lemons, and ſqueeze in the juice of one, 


and beat it again; put in the yolks of twelve eggs, 


well beaten, mix it again extremely well; put a puff- 
paſte at the bottom of the diſſi; put the pudding in, 


and cover it with a puff-paſte ; three quarters of an 


hour will bake it ; take care your oven be not ſo hot 
to ſcorch it: tis a moſt delicate pudding, and a very 


exact and certain way for either orange or lemon. 


fi 7:4 nal orange pudding. | 
 Bo1r a quart of cream, and when tis cold, put 
to it the whites of ſeven eggs new laid, that they may 


be beat to a froth, blanch five qunces of fine Jordan 
almonds, and beat them fmall, with a little orange- 


flower water, then mix them with your cream, and 
whites of eggs; make it pretty ſweet with fine pow- 


der ſugar, then lay on the top ſome thin ſlices of o- 


range, lemon, and citron- peel neatly cut; take care 
to bake it in a cool oven, for when the cruſt is bakd, 
*tis enough; you are to lay a thin cruſt in the diſh, 
before you pour it in, and garniſh the brim with the 


ſame: this is as delicate a pudding as can be made, 


and not very expenſive. 


; To make lumber pye. | ace 1 
RAS E your cruſt, then fill it with minced- meat, 


+ 


fuch as minced-pyes, only chop ſome ſpinage, and 


mix with it ; lay on the top citron, orange-peel, dam- 
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of verjuice, 


| The ions and Cauintry Cook, 


fins, - white plums, hard eggs; when it is baked 
make a white-wine caudle, and put into it; which i is 


made thus: 


HAL r a | of white-wine, a quarter of a pint 
ome ſugar and nutmeg, the yolks of 
four eggs beaten ; ſtir this over the fire et It thicken; 


pour this into 99 8 Pe. | . 5 


A chicken Ne. | 
T AK x fix ſmall chickens, put into them a piece 


of butter rolled up in ſweet ſpice; ſeaſon them, and 
FX them into the pye, with the marrow of two 


ones, with a few currans and raiſins of the ſun 


ſtoned, a few ſkirrets boil'd and eee dates, 


candied lemon and dried citron, preſerved bar- 


| berries, ſliced lemon, large mace and butter; cloſe 
it, bake it; and when it is taken out of that oven, 
make a caudle of white-wine, verjuice and ſugar, 


beat up with the yolks of three or four eggs; et 


them on the fire, and keep ſtirring till it is chick; 


then put it in, and hake it; ſcrape ſugar upon ty 


and\ ſerve it up. 


Arms; | 
TAKE a quart of cream, or new milk, put to 
it four ounces of biſcuit, twelve eggs, nutmeg, falt, 


the marrow of. two banés; ſeaſon it with a little ſu- 
gar, put in two ounces of currans, ſet it ſoftly on 


the fire, then let it cool, and bake it in puff-paſte; 
cut ſome candied e on the top, and ſome 
bits of marrow. | 


70 make a pigeon De. | 

M AER a puff-paſte cruſt, cover your diſh, ler 
your pigeons be very nicely icked and cleaned, ſea- 
{on them with pepper and falt, and put a good piece 


of fine freſh butter with pepper and ſalt in their bel- 


lies; lay them in your Pans the necks, gizzards, 
livers, 
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livers, pinions and hearts lay between, with the yolk © 
of x hard egg and a beef ſteak in the middle; put 
as much water as will almoſt fill the diſh, lay on the 
top cruſt, and bake it well. This 1s the beſt way 
to make a pigeon Elos but the French fill the pigeons 

with a very high force- meat, and lay force- meat balls 
round the inſide, with aſparagus tops, artichoke bot- 
toms, muſhrooms, truffles and morels, and ſeaſon i 
high; but that is according to different palatᷣs. 


Jo make a gibblet pye. 

Ta EE two. pair of gibblets nicely cleaned, put 

all but the liver into a ſauce-pan, with two quarts of 
water, twenty corns of whole pepper, three blades 
of mace, a bundle of ſweet herbs, and a large onion. 
Cover them cloſe, and let them ſtew very ſoftly till 
they are quite tender ; then have'a good cruſt ready, 
cover your diſh, lay a fine rump-ſteak at the bot- 
tom, ſeaſoned with pepper and falt; then lay in 
your gibblets with the liver, and ſtrain the liquor 
they were ſtewed in; ſeaſon it with ſalt, and pour 
rar your pye, put on the lid, and bake it an hour 
and halt. CD 2 8 


To make mutton broth. | 
Take a neck of mutton about ſix pounds, cut 
it in two, boil the ſcraig in a gallon of water, ſkim 
it well, then put in a little bundle of ſweet herbs, an 3 
onion, and a good cruſt of bread.” Let it boil an 
hour, then put in the other part of the mutton, a 
turnip or two, ſome dried marigolds, a few chives 
chopped fine, a little parſley chopped 'ſmall ; put 
theſe in about a quarter of an hour before your broth 
is enough; ſeaſon it with ſalt; or you may put in 
a quarter of a pound of barley, or rice at firſt. 
Some love it thickened with oatmeal, and ſome with 
bread; and ſome love it ſeaſoned with mace, — 
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of feet herbs and onion. All this is faney and dif- 
ferent palates. If you boil turnips for ſauce, don't 


boib all in the pot, it makes the Prock too e for 
them, but boil chem in a ſauce- pan. 


To make an oatmeal padding. 


Gr a pint of oatmeal once cut, a pound of ſuit 
ſhred: fine, a pound of currans, and half a pound 
of raiſins ſtoned; mix all together well with a little 
ſalt, tie it in a cloth, leaving room for the ſwelling. 


A fexeet-bread Me. 


TAKE two or three ſweet-breads, cut them the 
bigneſs of half a crown; cut artichoke - bottoms 
boil'd tender; take out all the ſkins from the ſweet- 
breads, take truffles and morels, boil them in a little 
gravy, put in ſome muſhrooms and palates boil*d' 
tender, and cut in pieces _ n ſeaſon the 
ſweet-breads with ſalt and pe in three yolks: 
of eggs boilꝰd hard; let theſe in eden lie in your 
diſh, with three ſpoonfuls of water; put puff: paſte 
in the diſh, and cover it with the ſame when it comes 
out of the oven; take white gravy with a little 
white-wine boil' d well, cut the lid tranſverſly take 
out ſome of the quarters, and pour in the liquor; 
ſend it to the table with che quarters cut out. 


A pigeon ye. 
' Trxvss and. ſeaſon the pigeons with ſavoury 
ſpice, lard them with bacon, and ſtuff them with 
3 — meat, and put them into the pye, with the 
ingredients for ſavoury yes, and butter, and cloſe 
up the pyex and when it is baked, make a lear. 


A lamb-pye. 


TAKE a hind- quarter of lamb, cut it into thin 
ſlices; ſeaſon them with ſavoury ſpice, and lay them 

into the pye, with a hard lettuce, * 
| » 11 4 the 
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: * tops BY one bund aſpara e. cover them 
W with butter, and cloſe the pye; and when it is baked, 
44 pow a lear into it. 8 


A lumber gye. 


1 TRR a pound and half of fillet of veal, and 

W mince it with an equal quantity of beef ſuet; ſeaſon | 

it; add five Pippens, a handful of ſpinage, a hard 

@ lettuce, thyme and parſley z mix with it a penny 

W white loaf grated, the yolks of two or three eggs, 
| canary, and orange-flower-water,, a pound and a 


halt of currans, and ee as in the chicken pye. 


Directions for arefſing fb. 


| OBSERVE always in the. frying. of any fort of 
W fiſh; firſt, that you dry your fiſh. very well in a 
£1] clean cloth, then flour it. Let your ſtew- pan vou 
fry them in be very nice and clean, and put in as 
much beef-dripping, or hog's lard, as will almoſt 
cover your fiſh ;; and be ſure it boils before you put 
in your fiſh. Let it fry quick; and let it be a fine 
light brown, but not too dark a colour. Have your 
fiſh-ſlice ready, and if there is occaſion turn it 3 
when it is enough, take it up, and lay a coarſe cloth 
on a diſh, on which lay your fiſh: to drain all the 
greaſe from it: if you fry parſley, do it quick, and 
| take great care to whip it out of the pan ſo ſoon as 

it is criſp, or it will Joſs i its fine colour. Take great 
care that-your dripping be very nice and clean. 

Some love fiſn in batter ;; then you muſt: beat an 
egg fine, and dip your fiſh in juſt as you are going 
to put it in the pan; or as good: a batter as any, is 
2 little ale and flour beat up, juſt as ydu are ready 
for i it, and dip the fiſh, ſo fry it. 


A crauufſb . 

Ta K E a gallon of water, and ſet it a boiling I 

put in it a of ſweet herbs, three or four 05 
© 
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ſalt; then have about two hundred crawfiſh, ſave 


ſoop, let it ſtew tilh half is waſted, then put a piece 
ſimmer till it has done making a noiſe, then ſhake 


an onion; put in the tails of the 


together, and pour it into your ſoop, and let it 


' French-roll very nice and brown, and the twenty 


to make a CF aw-fiih-ſoop 3 but the above is full good, | 
and wants no addition. 7 5 8 Rl 


and to half a pound of carrot put a pound of grated 
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of mace, an onion ſtuck with cloves, pepper and 


out about twenty, then pick the reſt from the ſhells; 
fave the tails whole, the body and ſhells beat in a 
mortar, with a pan of peas, green or dry, firſt boiled 
tender in fair water; put your boiling water to it, 
and ftrain it' boiling hot through a cloth, till you 
have all the goodneſs out of it; then ſet it over a 
ſlow fire or ſtew- hole, then have ready a French: roll, 
cut very thin, andet it be very dry, put it to your 


of butter as big as an egg into a ſauce- pan, let it 


in two tea-ſpoonfuls of flour, 3 it about, and 

11h, give them 
a ſhake round, put to them a pint of good gravy, 
let it boil four or five minutes ſoftly, take out the 
onion, and put to it a pint of the ſoop, ſtir it well 


ſimmer very. ſoftly a quarter of an hour. Fry a 


crawfiſh, pour your ſoop into the diſh, and lay the 
roll in-the middle, and the crawfiſh round the diſh. 

Fine cooks boil a brace of carp and tench, and 
may be a lobſter or two, and many more rich things 


Another gooſe pye. 
PaRBOIL and bone the gooſe; ſeaſon it with 
falt and pepper, and put it into a deep cruſt, with a 
quantity of butter; bake it well, and fill it up at 
the vent-hole with melted butter, and ſerve it up. 


A carrot-pudding. 
TAE E raw carrots, ſcrape them clean, grate them, 


bread, 
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&@ bread, a nutmeg, a little cinnamon, and. falt ; half 

a pound of fugar, and half a pint of ſack, twelve © 
eggs, a pound of hutter melted, and as much cream | 
or new milk as will mix it well together; ſtir and 
beat it well, and put it into a diſh, with puff - paſte ; 
at the bottom, and bake it. e 


An oranęe- puddin .. 
Tax the rinds of two Seville-oranges, the yel- 
low part only; grate them, and boil them as a flo- 
rendine of oranges and apples; and ſeaſon them as 
the carrots. G oo 


A tanſey. „ 
\ TAKE twenty yolks and eight whites of eggs, 
beat them well, and ſtrain them into a quart of thick 
cream; one nutmeg, and three Naples biſcuits grated, . 
as much juice of ſpinage, with a little tanſey; ſweet- 
en it to your palate ; you muſt butter the diſh, and 
butter a ſheet of paper, and put in your diſh, or it 


BS will not come out; and ſet it in an oven fit to bake 
54 cuſtards; watch it, and when it is done, take it out, 
© and turn it on a pye- plate; ſcrape ſugar, and ſqueeze 
10 orange over it: Garniſh the diſh with orange and 
. lemon, and ſerve it up. 
1, = Dy make a "marrow pudding. | 


TAKE a quart of cream, and three Naples bi. 
cuits, a nutmeg grated, the yolks of ten eggs, the "2 

5 whites of five well beat, and ſugar to your taſte 

th mix all well together, and put a little bit of butter 4 


a in the bottom of your ſauce- pan, then put in your _ 
at . ſtuff, and ſet it over the fire, and ſtir it till it is 


pretty thick, then pour it into- your pan, with a 

quarter of a pound of currans, that have been plum 
ed in hot water, ſtir it together, and let it ſtand all 
„ night. The next day put ſome fine paſte and lay at 
d I the bottom of your diſh, 8 round the —_ | 
| | | When 
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| when che oven is ready, pour in your ftuff, ald kf 
long pieces of marrow on the top. Half an how 
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it two hours. 


ad tea: ſpoonful of beaten ginger, a little ſalt, a pound 
of flour, a pint of milk ; beat the eggs firſt, then 


two, the gizzard cut into four, the pipe pull'd out 
of the neck, the neck cut in two: put them into 2 
pipkin with half a pint of water, ſome whole pep. 


of thyme, a ſmall onion, a little cruſt of bread; then 

cover them cloſe, and ſet them on a very ſlow fire. 
Wood embers is beſt. Let them ſtew till they are 
quite tender, then take out the herbs and onion, and 
pour them into.a little diſh, Seaſon them with ſalt. 


7" Y S 


will bake it. You may uſe the ſtuff when: colds 


ec Dio 157 Bolle fact ar,, nt 
TAkx a quart of milk, a pound of -ſuet-ſhreaff 


— Fe 


* 


* 


LEY 


' ſmall, four eggs, two ſpoonfuls of beaten ginger, i 


or one of beaten pepper, à tea ſpoonful of ſalt, mix 


che eggs and flour with a pint of the milk very thick, 
and the ſeaſoning mix in the reſt of the milk and 


the ſuet. Let your batter be pretty thick, and boi 


A boiled plum pudding. 


TAE E a pound of ſuet cut in little gs” ; 


” grated. fine, half a nutmeg grated, and 


half the milk, beat them together, and by degrees 
ſtir in the flour and bread together, then the ſuet, 


ſpice and fruit, and as much milk as will mix it al ö 
well together very thick; boil it five hours. 


cc 


To few giblets. 4 = 
Tak x the giblets clean pick*d and waſh'd, thei 


Feet ſkinn'd and bill cut off, the head cut in two, 


the pinion bones broke into two, the liver cut in | 


per, black. and white, a blade of mace, a little ſprig 
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CLEAN them, cut off the heads, ſplit them La- 
ſon them with pepper and ſalt, flour them, and broil 
them of a fine light brown. Let your ſauce be plain 
butter. „ whe : Tat | 2+: - "fr 
| To make excellent Mlack-puddings. 
TAE oatmeal a little ground; grate to every 


quart of it a half-penny ſtale white jcaf; ſoak these 


in milk a night, then in the hog's blood warm twelve 
hours; after which mince-your. fat or lard' ſmall, 
mingle and ſtir them to a proper thickneſs ; then 
' mince penny-royal, white-ſavoury, and ſuch other 
proper ſweet herbs as the ſeaſon will afford, and ſtir 
them together; ſeaſon them with a ſprinkling of ſalt, 
and fill the guts with them, tying them at what con- 
venient lengths you pleaſe; and when you have 
boil'd them, hang them up in a dry loft, near the 
chimney, to keep them from moiſtneſs or mouldying. 


White-puddings, the beſt way 8 bn 
G RATE fine manchet, ſprinkle a little flour on 
it, and beat a ſmall quantity of mace and nutmeg; 
ſteep theſe in as much milk as they will thicken like 
pap; then to every quart of this put a quarter of a 
pound of currans, and four ounces of almonds, chopt 
marrow and ſugar; mix them well together, and 
put them into fine thin guts, well clean'd, and rinſed 
in warm water; tie them up as the former, and keep 
them in dry boxes when boil'd. | 3&2 


= Savoury balls, ag 
TAE part of, a leg of lamb or veal, chop it 
fine, with the like quantity of beef - ſuet minced, a 
little lean bacon, ſweet herbs, a ſhallot, and ancho- 
vies; put ſome grated bread and eggs, and mix it; 
beat them in à mortar till they are as tmooth'as wax; 
ae „„ ſeaſon 


OY LENT * ” 
* FF ©, 
- 4 - £ 
: 1 - 
1 „ As. 
1 
A 


N The London and 48 8 l. 
feaſon with ſavoury ſpice, and make it 150 into little 


balls. 5 
1 Fiſh ſauce KAY 3 
''Fe OR Sion or turbot, broiled cod or E 
6. g nothing 1 is better than fine butter melted thick, 
and take a lobſter, bruiſe the body of the lobſter in | 
the butter, and cut the fleſh into little pieces, ſtew 
it all together, and give it a boil. If you would 
4 have your ſauce very rich, let one half be rich beef 
vy, and the other half melted butter with the 
3 = 
1 bſter; but the gravy, I think, takes away the 
ſweetneſs of the butter and lobſter, and the fine, fla- 
Your of the fin. : 


1 „ To FR forimp ſauce. _ 
Eo Taxz a pint of beef gravy, and half a Line of 
_ ſhrimps, thicken it with a good piece of butter rol- 
led i we flour ; let the gravy be wel ſeaſoned, n let 
it 


* 


0 0 pen oifter * 


TAE x half a pint. of large oiſters, liquor a 
ot; put them into a ſauce-pan, with two or three 
blades of mace, and twelve whole pepper-corns ; let 
them ſimmer over a ſlow fire, till the oiſters are fine 
-and plump, then carefully with a fork take out the 
 oiſters from the liquor and: ſpice, and let the liquor 
boil five or fix minutes; then ſtrain the liquor, waſh 
out the ſauce-pan clean, and put the oiſters and li- 
quor in the ſauce-pan again, with half a pint of 
' gravy, and half a pound of butter juſt rolled in a 
| Iittle flour. You may put in two ſpoonfuls of white 
wine, keep it ſtirring till the cr 1 08 and all the 
butter is melted. | 


8 
Do make anchovy ſauce. | 
Tax: a pint of gravy, put in an anchovy, take 
2 8 of a LR of butter 3 in a lite : ho 
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tür all together till it boils. Tou may add a little | 
juice of lemon, catchup, red wine, and wallnut li- 


quor, juſt as you pleaſe. „ 5 

Plain butter melted thick, with a ſpoonful of wall- © 
nut-pickle, or catchup, is good ſauce, or anchovy ; *' x 
In ſhort, you may put as many things as you fan i 
into ſauce; all other ſauces for fiſh you have in the „ 
Lent chapter. « > ee „ s 5 
88 fo make kickſbaws, © © ok on | 
Mak E puff-paſte, roll it thin, and if you hae 
any moulds, work it upon them, make them up - 
with preſerved pippins. You may fill ſome wit 
i oſberries, ſome with raſberries, or what you pleaſe; 
chen cloſe them up, and either bake or fry them; 
throw grated ſugar over them, and ſerve them up. 

A cuſtard. . bs 
TAE E a quart of cream, or new milk, and a 


ſtick of cinnamon, four laurel leaves, and ſome large 
mace; boil them all together; take twelve eggs, 


+ OA ci ww uw, 


- 


babes — 


R beat them well together, and mix them with ſugar Z 
and canary, till a white ſcum ariſes ; ſkim it off: 
eben, the coffins being firſt dried in an oven, fill 

: them. JA STR une Tee n 

I Cheeſe-cakes. - 2 ons 
a TAkE the curd of a gallon of milk, three 


quarters of a pound of freſh butter, two grated biſ- 
cuits, two ounces of blanch'd almonds pounded, . 
with a little ſack and orange-flower-water ; half a 
pound of currans, and ſeven eggs, ſpice and ſugar 


beat it up with a little cream, till it is very light; + : 
then fill your cheeſe-cakes. : 


Orange cbeeſe- cales. 

Take half a pound of jordan - almonds; beat 

them very fine, and put to them a little ſack, or 
8 ä orange 


— 


e 


? 


 orange-flower- water, Jeſt they turn to oil; the pelle 
of eight eggs, and three whites; three quarters of a 
5 pound of melted butter, and the rinds of two Seville. 
"oranges grated and well beaten : Mix theſe all toge- 
ther, and ſweeten it to your taſte. The oven muſt 

be as quick as can be, without burning wem; FA 


very little time will bake them. 
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. P make liule "ER __ 
r the Pa N one pound and 
half of butter, the yolks of fi 97 or ſix eggs, one 
pound and half of 5. gar, ſix ſpoenfuls of roſe-water, 
nine ſpoonfuls of fack, three ſpoonfuls of caraway- 
. ſeeds, two nutmegs, one pound of currans; beat 
your batter with your hand, till it is very thin; dry 
"i our well; then put in your ſugar, caraway- 
| ſeeds, and nutmegs being finely grated ; afterwards 
put them all into your batter with your eggs, ſack, 
and. roſe- water: mingle them well together; then 
put in your currans; let your oven be pretty hot, 
and they will be bak d in leſs than a quarter of an 
Hur, Os as ſoon as they are colour'd a little. „ 


3 © 25YS make furmily. e 
T ARE a quart of ready- boiled wheat, two quarts; 
"ol milk, a quarter of a pound of currans clean picked 
and waſhed ; ſtir theſe together and boil them, beat 
up the yolks of. three or four eggs, a little nutmeg, 
with two or three ſpoonfuls of milk, add to the. 
wheat; ſtir them together for a few minutes. Then 
* to your palate, and ſend it to table. 
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7 o make plum porridge or Barley gruel. 

"TAKE a gallon of water, half a Sond @ of bar- 
ley, a quarter of a pound of raiſins clean waſhed, a 
quarter of a pound of currans clean waſhed and 
Ps. Boil * till above: half the water is * 

wah 


bo 


| with two or 


won ATED. ws goto : 


pv ur your wheat into a ſauce · pan, when it is 8 


To make falamongundy. 


ee © blades of mace. Then e it 
0 PIES N and add half a pint of bg ache wine. 


E * Zulter d wheat. —_ 


| ſtir i in a good piece of butter, a little W EP | 
and AS to your palate... 


'Taxz two or three Roman TT ES: | 


and when you have waſhed them clean, ſwing them 


pretty dry in a cloth; then beginning at the open 


end, cut them croſs- ways, as fine as a good big 


thread, and lay the lettuces ſo cut, about an inch 


Ghick all over the bottom of a diſh. When you have 


thus garniſhed your diſh, take a couple of cold 


| roaſted pullets, or chickens, and cut the fleſh.off the 
breaſt and wings into ſlices, about three inches long, 


a quarter of an inch broad, and as thin as a ſhilling; 
lay them upon the lettuce round the end to the mid- 


dle of the diſh, and the other towards the brim; 


then having boned and cut fix anchovies, each into 


| eight pieces, lay them all between each ſlice of the 


fowls, then cut the lean meat off the legs i into dice, 


of four eggs, three or four anchovies, and a little 


parſley, and make a round heap of theſe in your _ 
iſh, piling it up in the form of a ſugar-loaf, and 


garniſh it with onions, as big as the yolks of eggs, 
boiled in a good deal of water very tender and white. 


Put the largeſt of the onions in the middle on the 
| top of the ſalamongundy, and lay the reſt all round 

lb, as thick as you can lay them; 
then beat ſome ſallad- oil up with vinegar, ſalt and 


the brim of the di 


and cut a lemon into ſmall dice; then mince theyolks 


pepper, and pour over it all. Garniſh with grapes 


juſt ſcalded, or French beans blanched, or ſtation Eo 
a and ſerve it up: for a firſt courſe, 
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5 To make light ſugar cales. : 
TA k E one pound of ſearced ſugar, and almoſt 
a pound of butter; work them together a quarter of 
an hour with your hands; then beat it half an hour 
with a ſlice ;z afterwards take ſix eggs, leaving out 
two of the whites; four ſpoonfuts of roſe-water : 
| beat all theſe together three quarters of an hour; 
then put in one pound of fine flour well dry'd, and 
work them all together; after which, your oven be- 
ing ready, butter your tin pans ; then bake them leſs 
than half an hour; when they are put in, if you 
pleaſe, candy them over with a little roſe-water, and 
ſugar, warmed together, e 
To make apricol- chips. 13 
4 Tart half s 3 of apricots, cut in flices, 
but not too thin; then take half a pound of double- 
refin'd ſugar; put them to a very little water, ſet 
them on the fire, and let them boil very faſt, till 
they are clear; then let them ſtand in, till they are 
half cold ; afterwards take them gently out of that 
ſyrup, and put them into a clean baſon, or diſh that 
is not too big; then ſtrew half a quarter of fine 
ſearced ſugar upon them in every place, and ſo let 
them ſtand until the ſygar be diſſolved, not ſetting 
them on the fire again; afterwards take them out 
with a bodkin, for fear of breaking; and lay them | 
upon glaſs plates; ſet them into the ſtove ; and as 
they dry, turn them on the other ſide. 


To make a plum-cake. | 5 
TAE three pounds of flour, and a little ale- 
yeſt, a pint of milk, a pound of ſugar, a pound of 
. and a little ſpice ;, make it into dough, be- 
fore you put in the plums ; work in as many plums 
as you pleaſe. OS : 
| 4: ds fl 
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7 make mango of large — 


You muſt. ſcrape out the ſeeds and cores, and « 

put into them whole e pepper and other ſpice, and a 

W clove of garlick ; then tye them cloſe, 'and put them 

into ſalt and water twenty hours, then wipe them 

dry; boil as much vinegar as will cover them, but 

| the vinegar mult be with ſpice, ens on ſcald- 
ing hot. [ | 


Mutton cutlets from P . 


ak a handful of grated bread and a Tele 
chyme and parſley and lemon-peel ſhred very ſmall 
with ſome nutmeg, pepper, and falt ; then take a 
loin of mutton, cut it into ſteaks, and let them be 
well beaten; then take the yolks of two eggs: rub. 
all over the ſteaks. Strew on the grated bread with 
theſe ingredients mixt together. Make your ſauce of 


8 gravy, with a — or two of claret * a little 
anchov y. 


Veal cutters from Pontack- ü 2 
TAE a neck of veal, cut it into ſteaks fry'd in 
butter. Boil the ſcrag to ſtrong broth, two ancho- * 
vies, two nutmegs, ſome lemon-peel, penny-royal and 
parſley ſhred very ſmall; burn a bit of butter, pour 
in the liquor and the veal cutlets with a glaſs of white 
wine, toſs them up all together. If it be not thick 
enough, flour a bit of butter and throw in. Lay it 


into the diſh. Squeeze an — over, and ſtrew r. 
ſalt as much as will reliſh. = 


| Another way to pickle artichokes, 


* v T off the ſtalks within two mow of the head, 
making a ſtrong liquor of them, by boiling them in 
| water * ſalt; and when it is oaks put in the arti- 
chokes, and keep them cloſe from the air. When 
you uſe vn lay them in warm water, and cold 
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ee off eee belt to lice the 
ſtalks 125 you boil them. N 


F. ES 


To make mango of large cucumbers, .....-.0 
gr e RA E out the ſeeds and cores, and fill them 


2 
x J 


We whole pepper, and other ſpice, and a clove.of 


garlick ; then tye them cloſe; and put them into. ſale 


and water twenty hours; after which wipe them dry; 
| boil as much vinegar with ſpice as will cover them, 


and pour it on eee hot. 


5 Pickle ſamphire, "0 5 
"Pick it, and lay it in a ſtrong brine of water 
and falt cold ; let it lie twenty-four hours, then make 
it boil once on a quick fire, and inſtantly pour it on 
the ſam phire. AN it has ſtood twenty-four hours, . 
make it juſt boil. again on a quick fire, and let it Wi 
ſtand till cold, when it muſt be unſtopt, and taken 


up to drain. When this is done, lay it in a pot, and 
let the pickle ſettle, and cover it with the clear of it. 
Let it be put in a cool dry place; and if the pickle 


mothers, boil it once.a month, and when cold put | 
Fe phie to it. | | 


| 1 | Fi Balls, 3 | 
TAE x carp. and eels, mince them 1 mix 
them together, with the like quantity of ſuet, ſweet 


herbs, and ſavoury ſpice, grated bread and eggs; 
beat them in a mortar, and\make up into little dan 


| To pickle cucumbers. | 
TAE E your cucumbers, and lay them in alt 4 


water for nine days, and every three days you muſt 
pour the ſalt and water from them, and put in freſh, 


and when they have been thus brined for the time, 
take them out, and dry them very well; then take 
as much of the beſt any ah as will cover them, with 


ſome cloves and mace, © ginger flic'd, ſome Ja 
| nl ei maica 


| . 
7 


g ö 4 | 
_ The London ang Crmiry Gofer 4h, 
maica pepper, and a little dill-ſeed 3 put the vine OE, HD. 
| and ſpice OVer Aa quick fire, and when it is ready to 
boil put in your cucumbers, give them one boil up 
Jas quick as you can, then pour them into your pot, 
and cover them cloſe. You muſt take care that you 
eive them but one boil up. Keep them warm a day 
,,, I CO EST oe 


LA 


| , 0 OO 
TAE E your-walnuts when a pin will paſs thro? 
them, put them in a pot, and cover them with vine- | 
gar; change them once a week, for three weeks, 
then take ſome of the beſt vinegar, an ounce of 
mace, half an ounce of nutmeg ſlic'd, an ounce and a 
half of ginger flic'd, and an ounce and a half of long 
pepper bruis d; give this pickle a boil or two over 
che fire, pour it boiling hot over your nuts, and 
coyer them cloſe; then in four days boil your liquor 
again, and pour it over your nuts as before; ſo you 
muſt do three times, and they will keep three years 

good: tis much better than laying your nuts in ſalt 
f di oo HO 


„FF TO ag». we. wb 


Dy pickle muſhrooms. 


Tax your muſhrooms, and peel them; then 


ix {ſtake them out of the water, and dry them; put 
et them in a ſauce-pan, and put to them a good deal 


Jof ſalt, and ſome blades of mace and nutmeg quar- 
erd; let them boil in their own liquor four or five 
minutes over a quick fire, then drain them from the 
iquor, and let them ſtand till they are cold; then 
take all the ſpice that was us'd in the boiling them, 


it and as much white wine, and white wine vinegar, as 
h, WI! cover them, and a little ſalt; then give them a 
e, {oil or two, and put them in your pot, and when 
ke chey are cold put two ſpoonfuls of oil on the top to 


keep them. You muſt change the liquor once in fix 
weeks. e 
ca " - * To 
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To make French-bread. © RS 
Bz a T two gg: with a little falt, lay to them half 

a pint of ale-yeſt, or more, then put to it three | 
pounds of fine flour, and put into it as much blood- 
warm milk as will make it ſoft and light; then 
make it into loaves or rolls, and when bak' d and 
cold, raſp or grate all the outſide off, and then it is 

fit to ſet at table. | | | „ 


@ awe} ky mw 


D> 


e To make ketchup. . 
TAE RE a pint of the beſt white-wine-vinegar, 
put it into a wide- mouth'd quart bottle; then take 
twelve or fourteen cloves of ſhallot, peel'd and 
bruis' d; put them into the vinegar, afterwards take 
a quarter of a pint, or more, of the ſtrongeſt red 
or white-port ; let it boil a little; then take twelve 
or fourteen anchovies, waſh and bone them, and dif- 
ſolve them in the wine; when cold, put them into 
the vinegar- bottle; take it and ſtop it cloſe with a rn 
good cork, and ſhake it: take the ſame quantity of Bi, 
t 


us 


A om Sana mw Av 


wine, or more, er into it a ſpoonful of white pep- 
per, juſt crack*d- or bruis'd ; five, fix, or ſeven ¶ t 
races of ginger lit ; half a ſpoonful of cloves bruis'd, f 
five or ſix blades of large mace ; boil them over the a 
fire till they have receiv*d the ſtrength of the ſpice; 

" when almoſt cold, lice into it a couple of large nut- 
megs; when quite cold, put nine or ten bits of le- 
mon- peel into it; put that alſo into the bottle; then it 
take a piece of a large ſound horſe- radiſn- root, ſcrape Bl t} 
It thin, and put it into the bottle; ſtop it cloſe, and © 
ſhake it well together; ſhake it once a day for ten Bl p- 
days; after which time you may uſe it, two of Wl 
three ſpoonfuls to a Hg of butter, for fiſh-ſauce. ¶ te 
The ſame quantity uſe to a joint of roaſt mutton. a 
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Dy pickle barberries. 1 
S TAKE water, and colour it with the bad bar- 
| berries, and put in ſome. ſalt ; then. boil it about half 
an hour; ſcum it; when it is cold, ſtrain it on the 
barberries ; preſs them cloſe into the liquor, and 
cover them with leather. „VVV 


To make black- cas. 
TAE E a dozen and a half of pippins cut in two, 
nnd lay them with the flat ſides downward ; lay them 
ſingle, but cloſe to each other; pour the juice of 
lemons, and two ſpoonfuls of ing, ji water 
over them; ſhred lemon- peel very fine, and grate 
double-refin'd ſugar over them. 1 8 


of 


| To make cuſtards. | 
To a pint of cream, you muſt have eight eggs, 
and but two of the whites ; put the cream into a 
W fauce-pan to boil, and you mult boil in it a piece of 
nutmeg, ſome mace, and a little cinnamon; let 
your cream boil till you think it has the flavour of 
the ſpice, then pour it into a pan, and let it ſtand 
till it is cool; you muſt make it pretty ſweet with 

fine ſugar, then put in your eggs, and ſtrain it thro? 

a cloth or ſieve. e 0 


| A ne bread pudding. | | 
Tax three pints of milk, and boil it, and when 
it is boiled put to it a ſmall nutmeg grated, more 
than a quarter of a pound of ſugar, three quarters 
of a pound of butter, and when the butter is melted, 
pour i into a pan over eleven ounces of grated 
bread } cover it up, and when it is cold put to it 
ten eggs well beat; ſtir it well together, and butter 
a diſh ; pour it into your diſh when it is juſt goth 
into the oven. Three quarters of an hour wil 


Boil 


a 


bake it, 


" Boil a piece of emewpee in the mill, and d tak 
it out again. n 


r E 1 
** e ee «96 e e, 11 
= AKE. new milk. warm it a Uke ſweeten it to 
r taſte with as much roſe-water, or orange - flower 
water, as you pleaſe; then put a little runnet to i 
and when the curd. is come, take it up tenderly (f 
as not to break it) with a ſkimming-diſh, and put i 
into ruſh bafkets, made purpoſely for it, in which 
let ĩt drain near a quarter of an hour; then ſerve then 
up with cream, or their own whey, as you pleaſe. Tbe 
baſkets muſt be firſt dipp'd in water, to prevent * : 
curd from ſticking to them. 9 


A veniſon — | 

BOoNRA fide or a haunch of. veniſon, cut it guat, 
une ſeaſon it with pepper and falt ; make it up i 
your aforeſaid” paſte; a peck. of four for. a buck 
Paſty, and three quarters for a doe; two pounds d 
BY ſuet at the bottom of your buck paſty, and; 
pound and half for a hace! NN rin pally 1 is ſeaſon's 
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01401 2 | To pickle W 2 
IN _ or September gather your muſhrooms 
and with a knife peel off the uppermoſt ſkin ; ti 
great ones cut in quarters, and fling them into. fa 
water as you do them; be ſure you put in no wort 
eaten ones: the button you may put in whole; the 
White are the beſt, and will look better colour d tha 
the red; then take them out of that water, and wall 
them in another clean water; afterwards take then 
out, put them into a dry Kell: without any water 
ſet them on the fire to put in ſome falt, and 
let them boil in their own laber till half the wats 
Is conſumed, and they are as tender as you woul 


have them; as the ſcum _ take it off; then fe 
moe 
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move them from off the fire, and. our them into a 
colander, that the water may all drain from them; 
after which, have 'a pickle ready boibd, and cold a- 
gain, made of the beſt white-wine-vinegar 3 you ca 
get; put in a few-cloyes; mace; ginger, and whole 

| pepper, when you boil it: when your muſhrooms | 
are cold, put them into the pickle 3 tie them up Cloſe, 
and keep them for uſe. 


To preſerve. currans. 


Dor a layer of currans, and a layer of ſugar 72 in 

a flat· bottom d pan; boil them till the ſyrup is 

- ty thick, ſcum them as they boil; then ta 2 5 

off, and let them be cold before you put them into 
your aufe which muſt then be Uoſe Dr 8 


10 2 75 TY 6139 
1 ns i it 2&b Tee” brown Fricaffee of. chickens, © nor 
TAK W 1etlickens freſh kill*d, and in Wem | 
N in pieces, and fry them in butter or lard 101 
| they are fry' d, take them out and let them drain, 
then make ſome balls of forced- meat, and fry them; 
then take ſome ſtrong g a ſhallot or two, ſome 
ſpice, a buneh of W berbs a little anchovy . 
quor, a glaſs of claret, ſome thin lean tripe cut Ck 
a jagging iron, to imitate” cocks-combs; thicken 
your ſauce with burnt butter, then put in your 
chickens and toſs them up together; garniſh-it with 
iry'd muſhrooms: 2 rt: in n and or 1 flic'd, | 
or no fry'd. V 


A brown fricaſſe of thickens 12 5 800 


Cur them in pieces, and fry them brown in but- 
ter, then having a pint of gravy, a little claret, 
White wine and ſtrong broth, two! anchovies,” two 
ſhiver'd pallates, a faggot of ſweet herbs and ſavou- 
ry balls, and ſavoury: ſeaſoning 3 thicken it with 
brown butter, * gere on ĩt a lemon. ws 
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Cv r. them in pieces, waſh them from the blood, 


pan with a little ſtrong broth; ſeaſon them and toſs 
them up; when it is almoſt enough, put to it a pint 


in flour. 


* * 


vory ſhavings, and ſix quarts of ſpring water; boi} 


well beat, three quarters of a pound of double-refin' 


. e * | | 


A white fricaſſee of the ſame. 
fry them on a ſoft fire, and put them into a frying. 


of cream, . thicken it with a bit of butter roll'd up 


* 
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Cur a hind quarter of lamb to pieces, take four 
ounces of the lean, and make it into forc*d-meat as 
for the lumber pye ; then make it into little balls 
as big as nutmegs, and ſome about the length and 
bigneſs of your little finger ; ſeaſon the meat with 
cloves, mace, cinnamon, falt, and a little pepper; 
then lay in the meat, with ſome prunellas ſlit, and 
a little ſpinage and beet-leaves ſhred, but firſt butter 
the bottom of the pye ; then put over it a pound, 
or leſs, of preſerv'd citron or lemon, eringo- root 
and barberries, and a lemon ka and ſlic'd; then 

ut in eight ounces of freſh butter on the top lid, 
baſte it, and put in as for a chicken-pye. 


P To make hart's-hornjely. 
TAk E a pound of hart's-horn, two ounces of i 


— 
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it five or ſix hours, to three quarts; then put to it: 
pint of the juice of lemons, ſeven whites of egg 


ſugar, and a little bit of allum. 


SEEDS, .- | 
We1cn the plums, and to every pound of plums WW. 
put a pound of double-refin'd ſugar; ſcald the plums, WW... 
and take out the ſtones, and peel away the ſkins: ine 
lay the plums on a dry cloth; then wet the ſugar r. 


Little, and put it on the fire; keep ſtirring it one wah 
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null it boils to ſugar again. Take ſome of this ſugar, 
and put it at the bottom of the preſerving-pan, and 

ay the plums upon it, and ſtrew the reſt of the ſu- 
Soar upon them; let it ſtand till it is melted; then 
make it ſcalding hot (but ſuffer it not to boil) twice 
a day; and when the ſyrup is very thick, lay them 
Jon glaſſes to dry, and Keep them always warm, 
ſifting a little ſugar over them till they are almoſt 


„ »* = 3 


ſugar, and put them into the plums ; and when they 
Ware quite dry, put them in boxes with papers bes 

WEEN, = a 3 | 5 | ; 

; To make ſavoy biſcuits. " 
| Tax E eight eggs, part the yolks from the 
whites, beat your whites till they be very high; then 
Wput your yolks in with a pound of ſugar ; beat that 
Wor a quarter of an hour, and when your oven is 
ready, put in one pound of fine flour, and juſt ſtir 
Wit, till *tis well mixt; lay your biſcuits upon the pa- 
per, and ice them, which will be infallibly effectual: 
only take care your oven be hot enough to bake them 
peedily. | | | 
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To baſh a calf*s head. 

Bo1r your calf*s head almoſt enough, and whe 

tis cold, cut the meat in thin ſlices clean from the 
bone, and put it into a ſtew-pan, with ſome ſtrong 
broth, a glaſs of white-wine, ſome oiſters and their 
liquor, a bunch of ſweet herbs, two or three ſhal- 
Pots, a nutmeg quarter*d, and let theſe ſtew on a 
ow fire till they are enough ; then put in two or 
hree anchovies, the yolks of four eggs well beaten, 


nd a piece of butter, and thicken it up ; then have 
„ Feady fry'd ſome thin _ of bacon, ſome forc'd- 
7 eat balls, ſome large oiſters dipp'd in butter; the 


brains firſt boiled and then fried, ſome ſweet-breads 
ut in flices, ſome lamb- ſtones cut in rounds; then 
E put 


"I 
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put your haſh in your diſh, and the other things, 
ſome round and ſome on it. Garniſh the diſh with 
_ iced lemon. 155 "FF. 


2 A fricaſſee of ox-palates. X 
MAE E the gravy thus: take two pounds | 
beef, cut it in little bits, and put it in a ſauce- pan, 
with a quart of water, ſome ſalt, ſome whole pep- 
per, an onion, a ſhallot or two, two or three an. 
chovies, a bit of horſe-radiſh ; let all theſe ſtey 
till it is a ſtrong gravy; then ſtrain it out, and ſet i 
by; then have ten or twelve ox-palates, boil them 
till they are tender, and peel them, and cut them in 
ſquare pieces; then flay and draw two or three 

chickens, and cut them between every joint, and ſex 
ſon them with a little nutmeg, ſalt, and ſhred thyge 
and put them in a pan, and fry them with butter; 
when they are half fry'd, then put in half you 
gravy, and all your palates, and let them ſtew toge 
ther, and put the geſt of your gravy into a ſauce 
pan, and when it boils, thicken it up with the yolk 
of three or four eggs, beaten with a glaſs of white 
wine, and a piece of butter, and three or four ſpoor- 
fuls of thick cream; then pour all into your pan, 
ſhake it well together, and diſh it up; garniſh wit 
—_—_—_ 45 25555 9 

| | To make fritters. | 

TAE E the yolks of ſeven eggs, and the white 
of four, and beat them very well; half a pint off 
ſack ; a quarter of a pint of ale; half a pint of ſwer 
cream; two or three ſpoonfuls of ale-yeſt; a litt 
beaten ginger; ſome mace; one nutmeg grated, 
and ſome ſugar ; then put in as much flour as vil 
make the batter as thick as for wafers, and let then 
ſtand an hour: afterwards take ſome good pippins 
Pare them, and take out the cores; cut the apple 
thin all over, that they may lie in rings in the bat 
| I 8 — 
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ter: when it is ready to be fry'd, ſeaſon it with as 
much ſalt as will lie upon-a knife's point; then take 
the ſliced apples, dip them in the cold batter; and 

take beef - ſuet try*d, v it into a frying- pan; and 


vhen the liquor is boiling-hot, put in the apples dipt 
Bin the batter, one by one, to the liquor, that they 
may not ſtick together ; fry them criſp. = 


To preſerve golden-pippins. Ears Hl 
To every pound of pippins put a pound of 
double- refin'd ſugar, and 'a pint of clear ſpring- 
water; ſet it on the fire, having firſt pared the pip- 
pins; take the gyes and ſtalks out, put them into 
the ſugar and water, cover them cloſe, and boil 
them briſkly half a quarter of an hour; then let- 
them cool, and boil them again as long as before; 
repeat this two or three times, till they are very 
clear, when you may cover them cloſe. "0 


| To ftew carp. 1 

TAE E two carps, ſcale and rub them well witk 
Walt, then cut them in the nape of the neck and 
Found the tail, to make them bleed; cut up the bel- 
ly, take out the liver and guts, and if you pleaſe to 
Cut each carp in three pieces, they will eat the firmer; 
then put them in a ſtew-pan, with their blood, a 
huart of claret, a bunch of ſweet-herbs, an onion, - 
dne or two ſhallots, a nutmeg, a few cloves, mace, 
whole pepper; cover them cloſe and let them ſtew 
ill they be half enough ; then turn them, and put 
n half a pound of freſh butter, four anchovies, the 
wer and guts, taking out the gall, and let them 
ew till they are enough; then beat the yolks of 
ve or fix eggs, with a little verjuice, and by de- 
grees mix it with the liquor the carp was ſtewed in: 
uſt give it a ſcald to thicken it, then put your 
arp in a diſh, and pour this over it; garniſh the 
iſh with ſliced lemon. 2 1 55 | 
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To pot beef. 


| | 1 5 AK E a good buttock of beef, ; and cut out the . 
bone, and lay it flat, and flaſh it in ſeveral places; 
then ſalt it well, and let it lie in the ſalt three days; 


then take it out, and let it lie in running water with 
a handful of ſalt three days longer ; then take it out, 


dry it with a cloth, and ſeaſon it with pepper, falt 
nutmeg; cloves, mace, and two ounces of ſalt-petre 


finely beaten ; then ſhred two or three pounds df 
beef- ſuet, and one pound in Jumps, and three pounds 


of butter, put ſome in the bottom of the pot you bak 


it in; then put in your beef and the reſt of the but 
ter and ſuet on the top; cover your pot over with 


coarſe paſte, and ſet it in all night with houſhold- 
_ bread ; in the morning draw it, and pour off all the 


fat into a pot, and drain out all the gravy ; pull the 


meat all to pieces, fat and lean, and work it into 
our pots that you keep it in while it is hot, or il 


will not cloſe ſo well; then cover it with the clear fi 


you poured off; paper it when tis cold, it will kee 


good a month or ſix weeks. 
ö | / 


& 


£ To preſerve raſberries. 
Taxt the juice of red and white raſberries (i 
you have no white raſberries, uſe half codling-jelly); 
ut a pint and half of juice to two pounds of ſugar; 


\ boil and ſcum it; bags put in three quarters of! 
1 


pound of large raſberriĩes; boil them very faſt till the 


are a jelly, and clear; but do not take them off tit 


fire for a quarter of an hour after they have begu 
to boil faſt ; after which put them into pots or glut 


ſes, the raſberries firſt ; then ſtrain the jelly from tit 


ſeeds, and put it to the raſberries ; when they beg 
to cool, ſtir them, that they may not all lie upo 


the top of the glaſſes; when they are cold, lay p# 
pers to them; firſt wet the paper, and dry it 1 
cloth. 5 4 8 i | ; 
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” To preſerve barberries. 3 
TAKE a pound of barberries pick'd from the 
ſtalks; put them into two quart pots, and ſet them 
in a beaſt 0 IT6 
which ſtrain them, and add a pound of ſugar, and 


then take half a pound of the beſt cluſters of barber- 


ties you can get, and dip them into the ſyrup while 


it is boiling ; take out the barberries, and let the 


S ſyrup boil kill it is thick; and when they are cold, 
put them in glaſſes or gally-pots with the ſyrup. 


To preſerve cherries. | 
P1cx the cherries, and take out the ſtones; put 
to every pound of cherries, a quarter of a pint of 


the juice of white currans, (firft paſſed through a 
jelley- bag) and the weight of both liquor and cherries 


of double-refin'd ſugar ; fift the ſugar, and ſprinkle 


It as you put them into the reſerving ans which 
W you muſt boil and ſcum, till the cherries look clear; 
then put therh into glaſſes. Eng | 


A tanſ. 
Bo1r a quart of cream or milk with a ſtick of 


half cold, mix it with twenty yolks of eggs, and 
ten whites ; ſtrain it, then put to it four grated biſ- 


cuits, half a pound of butter, a pint of ſpinage juice, 


and a little tanſy, ſack, and orange-flower-water, 
lugar, and a little ſalt ; then gather it to a body o- 
ver the fire, and pour it into your diſh, being well 
butter'd : when it is baked, turn it on a pye- plate; 


&f 4 


hy 


Me London and Country Cook. © 53 


pot full of hot water, to ſtew them; after 


a pint of roſe-water ; boil them together a. little; 


cinnamon, quarter*d nutmeg, and large mace ; when 


* 
” g w 
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queeze on it an orange, grate on ſugar, and garniſh | 
it with flic'd orange and a little tanſy. Made in a 
Uſh ; cut as you pleaſe. - 


E 3 . © Scotch 
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hy hack them and fry them in freſh butter ; then 
flour, as you do for a ſoop: Do not make it too 
.and fry'd, and ſome forc'd-· meat balls fry'd, ſome 


broth, gravy, and thick butter; toſs up all together 
| Garniſh the diſh with ſliced lemon. 


eggs, grated bread, and ſweet-herbs boiled in ſtrong 
| broth; ſtrain it, then put to it ſcalded chopt parſley 


dry d muſhrooms : garniſh the diſh with ſliced le. 


ſter-ſoop is done the ſame way. 


and let them juſt boil ; then 


cloth, after which make a pickle of white-wine- 
vinegar, mace, and ginger ; put them in, and ſtop 
them cloſe up in pots or glaſſes, with a 1 oil on 


them. 
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Scotch 1 | 
CY T your i off a fillet of veal ; Y cut them 


take them out and brown your pan with butter and 
thick; put in your collops and ſome bacon cut thin 


muſhrooms, oiſters, artichoke-bottoms diced, le- 
mon, and ſweet-breads, or lamb-ſtones ; ſome ſtrong 


A craw-fib ſoop.. 

CrIrANSE your craw-fiſh, and boil them i in we 
ter, falt and ſpice, pull off their feet and tails, and 
fry them; break the reſt of them in a ſtone-mortar, 
ſeaſon them with ſavoury ſpice and an onion, hard 


and French-rolls, then put them therein with a fen f 


mon, and the feet and tails of the craw-fiſh. A lob- 


7 os Pickle muſhrooms, 

TAE x the ſmall hard muſhrooms called bath 
cut off all the dirt from the ſtalks, waſh them with 
water, and rub them clean with a flannel ; then boll 


water and ſalt; when it boils, > in on muſhrooms 
rain them throug] q 


. A fricaſſee of lamb, 
TAE E a hind quarter of lamb, cut it into thin 
ſlices, ſeaſon it with fpice, ſweet herbs. and a ſhallot ; 

then fry them, and toſs them up in ſtrong broth, 


balls, and palates, a little brown to thicken-it. '. | _ + 


A balſamick ſyrup for cong bs, and to open the flomach.  ' 
TAE E of balſam of Tolu ſix drams, ſpring- 
water twenty ounces ; boil them together, without 
taking off the ſcum that riſes, to twelve ounces z 
then with twenty-one ounces of the beſt refined ſu- _ 
gar, make it into a ſyrup without further boiling z 
and when it is grown cold, ſtrain it off. e 


CD mt Gt — · ent — 


' To dry pears or apples, 


TAE RE poppering-pears, and thruſt a pik*d-ſtick 
into the head of them beyond the core, then ſcald 
o dem, but not too tender, then pare them the long 
1 them in water, and take the weight of. 


them in ſugar. and clarify it with water, a pint of 
water to a pound of ſugar ; ſtrain the ſyrup, and put 
in the pears ; ſet them on the fire, and boil them 
pretty faſt for half an hour; cover them with paper, 
and ſet them by till the next day; then boil them a- 
gain, and ſet them by till the next day; then take 
them out of the ſyrup, and boil it till it is thick and 


a ropy; then put the pears in your preſerving- pan, 

and put the ſyrup to them, and if it will not cover 

chem, add ſome fugar to them; ſet them over the 
fire and let them boil up, then cover them with pa- 

e. per, and ſet them in a ſtove twenty-fours hours 

0 then take them out, and lay them on ſieves to dry; 

on then lay them on plates, and duſt them with ſugar, 


and ſet them into your ſtove to dry; and When one 
ſide is dry, lay them on Papers, and turn them, and 
duſt the other fide with ſugar z ſqueeze the pears _ 
flat by degrees ; if it be apples, ſqueeze the eye to. 
a E 4 : 55 the 


| the ſtalk ; - hin * are quite ay, put chow in 
. bones with Papers between. X” 


Te o dry pears or pippins iber fer. 
'T a « x your pears or apples and wipe them clean, 
and take a bodkin and run it-in at the head, and out 
at the ſtalk, and put them in a flat earthen pot and 
bake them, but not too much ; you muſt put a quart 


of ſtrong new ale to half apeck of pears, tie white 


1 0 over the pot, that they may not be ſcorch'd in 

aking, and when they are bak*d let them ſtand to 

be cold, and take them out to drain; ſqueeze the 

s flat, and the apples the eye to the ſtalk, and 

ay hems on ſieves with wide holes to dry, either i in 
à a ſtove or an oven that is not too hot. 


— 


"To pickle cucumbers.” 


1. 5 T them lie two or three days in brine, 0 
ſtrong as to bear an egg ; afterwards drain them well 
from the brine, and pour upon them the ſame pickle 
as is uſed with the melons, and prepare them in the 
fame x manner. 


2 pickle entre 8 7 
Lr them lie two days in very ſtrong brine, and 
then drain them, and pickle them in the ſame mans 


ner as above directed for the melons. 


An excellent way to make jelh. 


Tax E a ſhoulder of veal, and cut the fat clean 
away; then take three or. four calves feet, ſcald 
them clean, and cut away the fat ; afterwards lay 
both the veal and feet in fair water four or five 
times; then take a-pot which will hold two gallons 
of water, and put in your veal and feet: when it 


ſeeths, ſcum it well; boil it till it is reduced to half 


2 8 gallon, or ſomewhat more : it muſt boil five hours 


* TOO TY: £2.00. trad =m> wc ans ws ww .....- 
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ve 


ta bring a froth in the diſh ;. and when cold, 
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or longer; after which ſtrain it, and when "hs. cold, 


* 


W cake the fat quite away. 


TAE E one pint of thick cream, ſet it on the 
fire, keep it ſtirring, let it ſimmer; ſweeten it very 


| ſweet with fine ſugar 3 keep it ſtirring till it is retty 


cool; then put in the juice of half a great lemon 


ä with the peel wrung in, to make it taſte of the 


peel: when it is ſtirr'd till it is cold, ſtir it up high 
erve it 
up. Early in the morning it is proper to me: rh 


cream againſt dinner. 


Another way to preſerve Oranges. 


* 


rar right Seville oranges, the thickeſt rind 
you can get, lay them in water, changing the water 


twice a day for two days, then rub them well with 


ſalt, and waſh them well afterwards, and put them 


in water, changing the water twice a day for two 
days more, then put them in a large pot of water 


to boil, having another pot of boiling water ready 


to throw them into, as the other grows bitter; 


change them often, till they are tender; then take 
them up in a linnen cloth, and a woollen over it, to 


keep them hot; take out one at a time, and make 


2 little hole at the top, and pick out the ſeeds, but 
do not break the meat; pare them as thin as you 
can with a ſharp penknife; take to a pound of oran- 
ges before they are open'd, a pound of double re- 
fin'd ſugar and a pint of fair water, boil it and ſcum 
it, and let it be ready when you pare them to throw 


them into, and when they are all pared, ſet them on- 
the fire, cover them cloſe, and keep them boiling 
as faſt as they can boil, till they look clear; then 
take them up into a deep gallipot with the holes up- 


ward, fill them with ſyrup, and when they are al- 


moſt cold pour the reſt of the ſyrup over them ; let 
| x.” 8 1 them 
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them Rand a fortnight or three weeks in that ſyrup; + 
then make a jelly of pippins, and when it is almoſt 
ready, take your oranges out of the gallipot, and 

r all the ſyrup out of them, and put them into 
the jelly, and let them have a boil or two, then put 
them into your glaſſes, and when they are near cold 
fill them with jelly, the next day paper them. 


To make forub. e RET | 

Ta'z two quarts of brandy, and put it in:? 
large bottle, and put into it the juice of five lemons 
the peels of two, half a nutmeg; ſtop it up. and let 


it ſtand three days, and add to it three pints of white Wl 


wine, r ound and half of ſugar; mix it, and ſtrain 
it twice thro? a flannel, and bottle it up: it is a pretty 
wine, and a cordial. © 


To make clear lemon-cream. 


Tax the half of a hartſhorn jelly, and put into 
it the peel of two lemons ; ſet it over the fire, and 
let it boil; then take the whites of ſix eggs, and 
beat them well; take the juice of four lemons, grau 
the peel of them, and put it into the juice of the le 
mons to foak a little while; afterwards put the juice 
and the eggs together; put in ſuch a quantity af 
double-refin'd ſugar as will ſweeten it to your taſte; 
let it boil very faſt almoſt a quarter of an hour; 
then ſtrain it through a flannel Il bag, and as i 
runs thro? put it in again two or three times, till it 
looks clear; after which take the peel of lemons 
boil'd -in it, and cut it into very fine threads : put 

an equal quantity of them into every glaſs; ftiri 
ll It is halt cold, and then put it into glaſſes. _ 


| Syrup of marſkmallows. 

Taxrz of the freſh roots of marſhmallows two 
ounces, thoſe of parſley an ounce, liquorice-root, the 
* of marſhmallows and * bigs, each hall 
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an ounce, toned raiſins two ounces, ſweet almonds 


um arabic an ounce, fine ſugar four pounds, and 
W make a ſyrup thoteof with the requiſite art. 


To make orange-brandy. | 


a quart of brandy : boil a quart of water, into which 


bottle it up. e 
0 ſeaſon and bake a veniſon paſly. __ 


Box your hanch or fide of veniſon, and take 
out all the ſinews and ſkin ; then proportion it for 


og your paſty, by taking away from one part, and ad- 
na ding to another, till it is of an equal thickneſs ; then 
na ſcaſon it with pepper and falt, about an ounce of 


e: and mix with twice as much falt, and rub it all over 
ce your veniſon, and let it lie till your paſte is ready. 

oo Make your paſte thus: A peck of fine flour, fix 
©; pounds of butter, a dozen of eggs; rub your but- 


drive it forth for your paſty ; let it be the thickneſs 
of a man's thumb; put under it two or three ſheets 
of cap-paper well floured : Then have two pounds 
Jof beef-ſuet, ſhred exceeding fine; proportion it on 
the bottom to the breadth of your veniſon, and leave 
a verge round your veniſon three fingers broad, waſh 
that verge over with a bunch of feathers or .braſh 
dipp'd in an egg beaten, and then lay a border of 
Pour paſte on the place you waſh'd, ancł lay your 
yeniſon on the ſuet; put a little of your ſeaſoning 


0 


alf 


blanched an ounce ; let all theſe ſteep together for a 
day, in three quarts of clear barley-water ; then boil 
it to two quarts ; after which preſs out the decoction, 
and in the liquor, grown fine by ſtanding, diſſolve 


STzEe ſome orange or lemon: rind cut thin, in 


put three quarters of a pound of ſugar, and let it 
W boil a little: when it is cold, mix it together, and 


Z pepper ; fave a little of it whole, and beat the reſt, : 


ter in your flour, beat your eggs, and with them 
and cold water make up your paſte pretty ſtiff; then 


on 
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on the top, and a few corns of whole pepper, and 


over your other ſheet of paſte, ſo cloſe your paſty. 
Garniſh it on the top as you think fit ; vent it in 


or fix hours baking. Then break all the bones, waſh 
ſeaſon them with pepper and ſalt, and put them with 
a quart of water, and half a pound of butter, in 
pan or earthen pot; cover it over with coarſe paſte, 


and ſet it in with your paſty ; and when your paſty 
is drawn and diſhed, fill it up with the gravy tha 


for them of vinegar, cloves, mace, whole pepper; 
boil this, and drain the pods from the ſalt and water, WW 


In boiling water, till they break : take them off the 
fire, and then put them into a ſieve to drain; and 


to clear off the 


will cover; boil them to a jelly, when they vil 


g *% 


two pounds of very good freſh butter; then tur 


the middle, and ſet it in the oven, It will take five 


them, and add to them more bones, or knuckles; 


” 


came from the bones. 


 Topickh pods of radiſhes. 
GATHER the youngeſt pods, and put them in wa- 
ter and ſalt twenty-four hours; then make a pick(: 


* 


and pour the liquor on them boiling hot: put to 
them a clove of garlick a little bruiſed. 


To make a marmalade of currans. 
STR1P the currans from the bunches, ſoak then 


when they are cold, preſs them through the ſiew 
| ins; dry them on the fire, til 
you have brought the ſugar to its cracked quality, 
allowing an equal weight of fruit and ſugar ; | 
them ſimmer, and mix them well together, and put 
them into pots. . 


To make marmalade of quincts. 
TAE E quince- liquor, and to every pint of liquo! 


put a pound of fine ſugar ; then take your quinces, 
pare and lice them, and put in as many as the liquo! 
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We London and Country Cb. 61 
turn red; during which keep the ſkillet cloſe co- 


ver'd, and then put them into glaſſes. 


5 Jo make jelly of | calves feet. 4 : 
TAKE a ſet of calves feet, take the long bone 
out, and ſplit the foot, take the fat out; boil theſe 


in ſix quarts of water, with half a pound of harts- 


horn, till it is jelly, which you know by cooling a 
little in a plate; ſtrain it off, ſcum all the fat off; 
chen beat the whites” of twelve eggs, as much ſugar 
as will ſweeten it, the juice of ſix lemons, ſome cin- 
namon and mace, a little orange-flower-water, a pint 
of good white-wine ; ſtir this all together over a 


ſtove, till it boils : it muſt not be too ſweet, nor 


too ſharp : ſtrain this through a jelly-bag. You 
may make it with hartſhorn alone. 5 


An excellent way to pickle muſhrooms, _ 

Pur your muſhrooms into water, and waſh them 
clean with a ſpunge, throw them into water as you 
do them; then put in water and a little ſalt, and 


when it boils put in your muſhrooms ; when they 
| boil up ſcum them clean, and put them into cold 


water, and a little ſalt: let them ſtand twenty four 
hours, and put them into white-wine-vinegar, and 
let them ſtand a week; then take your pickle from 
them, and boil it very well with pepper, cloves, 
mace, and a little all-ſpice; when your pickle is 
cold, put it to your my e in the glaſs or pot 


you keep them in; keep them cloſe, tied down with 
a bladder; the air will hurt them: If your pickle 


| mothers, boil it again : * may make your pickle 
half white-wine, and half white-wine-vinegar. 


To jug Pigeons. os 
Pur, crop, and draw your pigeons, but not 


ing water, and ſet them on the fire for a minute or 


* two ; 
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) 
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two; then take them out, and bruiſe them ſmall 
with the back of a ſpoon; mix with them a little 
pepper, falt, ' and grated nutmeg, lemon-peel ſhred: 
very fine, and chopt parſley, two yolks of eggs 


very hard, and bruiſed as you did the liver, and ſuet 


ſhav'd exceeding fine, and Tome grated bread 3 work 


© theſe together with raw eggs, and roll it in butter, 


and put a bit into the crop and belly of your pigeon,- 
and ſew up the neck and vent; then dip your pi. 
rw in water, and ſeaſon them with pepper and 
alt, as for a pye ; then put them in your jug, with 


a piece of ſallery; ſtop them up cloſe, and ſet them 
in a kettle of cold water, with a tile on the top, and 
let it boil three hours; then take them out of the 
Jug, and cherer in your diſh ; take out the fallery, 


and put in a\piece of butter rolPd in flour; ſhake it 
till it is thick, and pour it on your pigeons ; garniſh 


with r 7 


„ EEkxgliſh malnſy. 


TAE E of Engliſh galingale and cloves, each a 
dram ; beat them to powder, and infuſe them a day 
and a night in a pint of aqua vitæ, in a wooden 
veſſel kept cloſe cover'd ; then put it into good cla- 


ret, and it will make twelve or fourteen gallons of 


good malmſey, in five or ſix days: the drugs may 


be hung in a bag in the caſk. | 


2 make raiſin deine. 0 
TAE E three-hundred pounds of Malaga raiſins 
not pick*d, put them into a hogſhead of ſpring- 
water; let it ſtand a fortnight, ſtirring it twice 2 
day; then preſs it into a tub, and put to it a piece of 


| bread toaſted, and ſpread with yeſt, and let it ferment 


twenty-four hours; afterwards put the liquor into 
a veſſel, where it may work fourteen days longer; 
fill it up again as it works over, and when it has 
done working, ſtop it cloſe up. You may put cigh 
S 5 tee 


4 


tart 


De London and Country Cook, 63 
teen gallons of water upon the raiſins for a ſmall 
wine, and preſs it out in a week's time: you may 


bottle it off when it is about two months old: 


A good «water to be drank in a fever. 
Tak E a quart of red-wine, and a quart of milk; 


diſtil them together. The patient may drink plenti- 


fully of it, and it will allay the heat, and bring the 
body into a good temper. e er 


' * 


. Roſemary water. - 
Tax E three quarts of roſemary-flowers, one 
quart of cowſlip-flowers, half a pound of dates, two 
drams of nutmegs, half a pound of clove July 
flowers, and half a pound of cinnamon, two ounces 
of raiſins of the ſun ſtoned ; bruiſe the cinnamon, 


and ſlice the nutmegs and dates; ſteep them with. | 


the flowers all night in ſix quarts of ſack; the next 


day diftil them in an alembick, and draw away three 


& quarts of water with a ſlow fire; put into your re- 
ceiver one pound of white ſugar-candy. You may 

put the firſt and laſt runnings together, and kee 
middle by itſelf, . | 


To boil a turkey or a fowl with oifter ſauce. 
WASH your oiſters very clean in their own li- 
quor, which liquor you muſt then ſtrain out into a 
clean ſauce-pan; put in your oiſters, with a bundle 
of ſweet herbs, an onion, ſome mace, whole pe 


| per, and a bit of lemon-peel:, then take fifteen, if 
large, of theſe oiſters, with a little grated bread, 


twice as much beef-ſuet, ſhred ſmall, the yolks of 


four hard eggs, two anchovies, a very little onion 


fine ſhred, falt, pepper, nutmeg, thyme, and win- 
ter-ſavoury ; ſhred all together very fine, and mix 


it up with a yolk of raw egg; ſtuff the turkey, or 
fowls under the ſkin on the breaſt ; while they boil, 


ſet your oiſters, for the ſauce, to ſtew very gently 


over 
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| 6 The Dake aid Cantry Cook: 
over AN firez when they are. almoſt ach take 
them out, and put in a > p06 of a pint of white. 


wine, and half a pint of ſtrong gravy, with an an- 
chovy, herbs, and 8 firſt boil'd in, and ftrain' 
clean out of the gravy; when all this is hoil'd to- 
gether, put in as much butter as will make it thick, 
and well taſted, *twill take near a pound to a quart 
of oiſters: if you find it fo thin as to part, mix 
à little flour in a bit of the butter, then throw in 
your oiſters again, the juice of a lemon, and ſome 
ſhred parſley, to look green : pour it over the fon, 
and garniſh with oiſters and lemon. 


An excellent plum-pudding. 


"T's K E one pound of ſuet, ſhred ay” ſmall and 


fifted, one pound of raiſins ſton'd, four ſpoonfuls of 
flour, and four ſpoonfuls of ſugar, five eggs, but 


three whites ; beat the eggs with a little falt : tie it 


up cloſe, and boil it four hours at leaſt. 


A water for Gy flomachs, ſmall-pox, weakes and ſur. 
f feits, in great efteem with Queen Elizabeth. 


Take ſage, celandine, roſemary, wormwood, 
dragon, mugwort, pimpernel, ſcabious, agrimony, 
balm, ſcordium, centaury, carduus, betony, roſa 
ſolis, of each one ounce; angelica- roots, gentian, 
tormentil- roots, zedoary- roots, and liquorice, of 
each an ounce ; ſlice the roots, and ſhred the herbs, 
and put them all together into a gallon of white- 
wine; cover them cloſe, and let them infuſe for forty- 
eight hours; then diſtil them in an- ordinary. ſtil}, 
and keep the top of the ſtill cold with wet cloths; 
draw off three quarts, keep each quart by itelt 
When you take it, ſweeten it with ſugar ; give 1 
child two. ſpoonfuls of the firſt or ſecond drawing, 
or four of the laſt drawing : to grown perſons give 
double the quantity. EE 1 


Wet N Jun pur 


Dr 
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Juniper water. „ 


TAarz the beſt juniper-berries twelve ounces; 
| proof ſpirit of wine three gallons, a ſufficient quan- 
W cicy of water, and diſtil them. You may ſweeten 

Tit with ſugar. It is an excellent remedy againſt wind 
in the ſtomach and bowels ; it powerfully provokes . 
G urine, and is therefore a good diuretick in the gra- 
vel and the jaundice. 


Strong cinnamon water. 
Tat # of cinnamon bruis'd, two ue ca- 


W nary two quarts; ſherry, four quarts; brandy, four 
quarts : diſtil it in a hot till, and when it is cold, 


add to it two pounds of double-refin'd ſugar pound- 


ed, and after it has ſtood a-while, rack it off 1 into 


new bottles, which will render it fit for uſe. 


Ys 0 4. neats-foot pudding. 
Taxz to a pound of neats-foot finely ſhred, 


three quarters of a pound of ſuet ſhred as Tall, a 


hole nutmeg grated, candy'd orange minc'd, ſome 
falt, and ſome currans, a little grated bread, and 


Wome eggs (leave out half the whites) ; flour the bag, 
and let it boil two hours and a half at leaſt. The ſauce 


is lack, ſugar and butter melted. 
Cuftards. 


Bos quart of cream, then ſweeten it with fine 


powder'd ſugar ; beat eight yolks of eggs, with two 


poonfuls of orange-flower-water ; ; ſtir this in the 


ream, and ſtrain all thro? a ſieve: fill your cups or 


ruſt, and bake them with care. 


Orange- pudding. 
Tak x three fair oranges, cut them, and ſqueeze 
off the] juice into a clean pan; boil the ode in two 
or three waters, till the bitterneſs i is off; then pick 
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out the als. and ſtrings, 'and beat the peel very fre 
in a mortar, with orange- flow-er- water, then miYit 
up with the ſtrain'd juice; add to it nine eggs, leay- 
ing out four whites, half a pound of butter, and ſu- 
| 8 to your taſte; * op 4 Puff pate at the bottom of 
ab. and garniſh the edge of the diſh with paſte: 
eople only grate in the peels raw, and leave 
out — uice; but F think the above- written way is 
the mo grateful and pleaſant. 
Note, Lou muſt beat all in the mortar, a ful 
hour at leaſt, till the ingredients look all alike, 


985 To make a win? almoſ . to ſack. 

70 7 quart of water put a ſprig of rue; and 
to every gallon a handful of a wha boil then 
all bale” an T hott; then ſtrain it out, and to every 
gallon of this liquor put in three pounds of honey; 
boil it again two hours, ſcum it well; and when t 
is cold, pour it off, and tun it into a caſk ; keep it 
in the veſſel a year, and then bottle it off for 


_— 


2 mate elder nnr. 


; 

' Pick half a hundred of Malaga-raifins from wm | 
great ſtalks, and chop them; put to them ten gi 
lons of water; let them ſtand | urteen days, ſtirrig | 
it two or three times a day; then preſs it off. Tot 
| every gallon of this liquor put a pint of elder- bei v 
juice; afterwards Put it into your veſſel : it work h 
ta 

b 


itſelf; do not ſtop it till it has done working, no! 
bung it cloſe down till it has done can Vhei 

you tun it up, chop a handful or two coarlely of tis 
Ou ſtalks, and throw them in. | 


To make curran wine. F 


TAE x currans when they are ripe,. bruiſe adj 
ſtrain them ; dilute it with an equal quantity of 4 
ter boil'd with fine ſugar, a pound to each 3 
| Uor; 


mW wm , Country Cook. 6 

| liquor; diffolve in the liquor half an ounce of inn. 

olaſs-to every four or five gallons of liquor, and  _ | | 
I 


| thete will ariſe a thick ſcum ; which being taken off, 


your liquor will nd 64e clear; draw it off into a is 
| cloſe veſſel; it will finiſh its working, and become 
quite clear in three weeks or a month's time z then — 
it may be bottled with a lump of loaf-ſugar. "The _ il 
longer it is kept, the richer it will be. _ 
T6 make barley water. © | 

TAE E two quarts of fair water; French · Barley, 
two ounces; hartſhorn and ivory, of each half an 
ounce : boil it together till it comes to one; ſweeten 


it with what ſyrup you pleaſe. _. Os 


5 Ry o mute ſauſages. | bes 
TAE E almoſt the double weight of fat to your 4 
lean pork, and pick both clean from the bones, kinn, 
and kernels ; ſhred it ſeverally very fine; then mix 5 
and ſhred it together, _ to four 5 of this * 
meat, you may put a very large nutmeg, the wei _— 
of „ 14 ores 5 Kt almoſt 15 | 
weight of all the ſpice in pepper; beat all fine, and 
let your heap of. ſalt be as big again as the ſpice and 
[3 7 ſhred a large handful of freſh ſage, and a 


Ing little thyme, very fine; grate two ſpoonfuls of white — 
Io bread, and take two yolks of eggs, mix all verrx 
well together, and fill your ſkins : if you love oiſters in 
0 half a pint ſhred to this quantity, gives it a rich =_ 
not Wi taſte ; theſe roll and fry without ſkins, and keen 

hen WY better in a pot; add the yolks of eggs, when you 

the uſe them. Norfolk links are only fat and lean pork, 
{Wire groſly cut; and the ſeaſoning, pepper, falt, 
and a large quantity of ſage ſhred ſmall, and put in 


large ſkins. | 
—_... Orange uud. 
noi Pa che yellow rind of two fair Seville oranges, 
ot; Ts F 2 TE "2m 
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6s + The London and Country Ck, = 
ſo very thin, that no part of the white comes with 
it; ſhred and beat it extremely ſmall in a large ſtone 
mortar; add to it, when very fine, half a pound of 
ſugar, and the yolks of ſixteen eggs; beat all toge. 
ther in the mortar, till it is all of a colour; the 
pour it into your diſh in which you have laid: 
ſheet of puff-paſte. I think grating the peel ſaves 
trouble, and does it finer and thinner, than you cn 
ſkred, or beat it : but you muſt beat up the butter 
and ſugar with it, and the eggs with all, to mix 
them well. N „ 
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OO = Cardamum water. | 

Tak x pimento, caraway, and coriander-ſeedz, 

2 . lemon-peels, of each four ounces ; proof ſpirits thre: 

. gallons; a ſufficient quantity "of water; diſtil and 

Er ſweeten with ſugar, one pound and a half. It is a cheap 

and good cordial, and may be uſed in all cafe 
x where a ſtomachick cordial is neceflary. 


RT Nutmeg water. 1 

TAE E nutmegs bruiſed, half a pound; orange 
* an ounce; ſpirit of wine rectified, three gal 
lons, with a ſufficient quantity of water; diſtil and 
ſweeten it with two; pounds of loaf-ſugar. It is 1 
moſt excellent cephalick and ſtomachick cordial; i 


helps the memory, and ſtrengthens the eye - ſight. 


2 Mint water, 8 
TAE R mint dried four pounds; two gallons and 
a half of proof-ſpirits ; three gallons of water; di. 
ſtil them, and ſweeten with ſugar one pound and 


a half. 


o Citron water. | 

4. 1 00 TAE E the beſt lemon-peel bruiſed, eighteet 

[i if ounces; orange-peel, nine ounces; nutmegs bruiſed 
| one quarter of a pound; ſtrong proof-ſpirits, three 

| ES gallons; 


pou Pq cm  _.-- 


— — 5 yon 5 : 8 _ 7 0 2. * a 3 8 a N iN E SW, fer e "664 81 E 12 
s 2 = * % EY y A A 
= a peer — — 0+ 17 9 E 22 a tar * e 3 , £ . 4 8 * Y F „ a of Fre 
l „„ N n 2 — co. & . cue 0 * * 4 7 — he: 2 . 5 
8 — OS 8 — P I 3 
5 8 1 a =. r "OR 


W SPY 2 ll * + 2 * ee P mY „ ** a "_ n . 
/ 
; * 1 : ; : : 
s : 5 
. * 7 "0 


The London and Country Cook, 69 
allons; water, two gallons : macerate and diſtil 2A 
them, then ſweeten it with two 3 5 of double- = 
refin'd loaf-ſugar, and keep for ule. ; _ 2 


To make an excellent piague water. 
TAKE of the roots of angelica, freſh dug up, 
nine ounces z zedoary, the leaves of rue, mint, and 


ScaLE and waſh your carp clean before you 
open them; then flit them carefully, and fave the 
blood in vinegar : take out all the inſide with cau- 
| tion, for fear of breaking any thing, becauſe they 
W muſt not be waſh*d on the inſide ; Pùt into their bel => 
lies ſome whole pepper, falt, and a blade of mace; 
| cover them in the ſtew-pan, or diſh, with claret and 
half as much water, ſpice, ſweet-herbs, and a bit of 
@ horſe-radiſh ; ſtew them gently, and turn them : 
"Hg when they are enough; lay them on the diſh to 
drain; and boil up the ſauce they were ſtew'd in, 
with two anchovies bon'd and waſh'd, the vinegar 
| the blood was ſav'd in, and a pound of good butter; 
thick it with a little flour before yep put in your 


|. roſemary, juniper-berries, and Venice-treacle, of f | 
each an ounce and a half; Virginia ſnake-root, and = 
ſeeds of angelica, each fix drams : add thereto rec- | | | 
| tified ſpirit of wine, one gallon ; water, four gallons: A 
draw off three gallons. 247 3 wm 1 
| To few carp. _— 


——v— 


- 


4 butter, 
and | Good ſauce for boiPd rabbet s, inſtead of onions. | 9 
| Bo IL the livers, and ſhred them very ſmall, and 1 il 


alſo two eggs not boil'd too hard, a large ſpoonful of 

den rated white bread ; have ready ſome ſtrong broth of 
| F) beef and ſweet-herbs; to a little of that add two : 

poonfuls of white-wine, and one of vinegar; a little 

alt, and ſome butter; ſtir all in, and take care the 

butter do not oil ; ſhred your eggs very ſmall. 
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DD ate damaſem wine. 
TAE E two pounds and a half of ſugar to every 


gallon . of water; boil and ſcum it for about two 
hours, and to every gallon of liquor put five pints 
of ſtoned damaſcens ; boil them till it is of a beau- 
tiful colour; then ſtrain it through a fieve ; let it 
work in an open veſſel four days; pour off the lees, 
and then put it into the ſame veſſel again, to finiſh 
the fermentation, and afterwards ſtop it cloſe for fix 
or eight months ; and then, if it is clear, you may 
bottle it up. You may keep it a year or two in 
bottles. 8 9 8 


To make couſlip wine. 

11 PE TAE E a quantity of water, and to every gallon 

_ put two pounds of ſugar; boil it about an hour, 
then let it cool; make a toaſt, and ſpread both ſides 
of it with yeſt ; but you muſt, before you put it in- 
to the liquor, add to every gallon an ounce anda if 
half of ſyrup of citron ; beat it well in ; then put in 
the toaſt while it is warm; let it work for two or 

three days; in the mean time put in your cowſlp- 
flowers, bruiſed a little, about a peck, together with 
two lemons ſliced, a pint of white-wine to a gallon; 
let them ſtand two days, and afterwards tun it into 
a ſweet caſk. 
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| To make a wine like claret. 

TARxE fix gallons of water, two gallons of cy 
der, eight pounds of Malaga raiſins bruiſed ; pu 
them all together, and let them ſtand cloſe cover c 
in a warm place for a fortnight, ſtirring it every & 
ther day very well; then ſtrain out the liquor into 
veſſel, and put to it a quart of barberries, a pint d 
the juice of raſberries, . and a pint of the juice a 
black cherries ; work it up with muſtard-ſeed, cove 
it with dough three or four days by the . ; 
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I then let it ſtand a week, and then bottle it off; and 


when it becomes neat, it will be like common 


claret. 


64ATHRER the ſmalleſt buttons, cut off the bot- 
tom of the ſtalk, and throw them into water and 
ſalt; then rub them with a coarſe cloth or flannel 


— . 


very clean, and throw them into another pan of clean 


water: boil them in milk and water; take them out 
upon à clean cloth: when they are dry, put them 
into glaſſes, with white pepper corns, a good 
quantity of mace ; make your pickle of half white: wine 
vinegar ; many put it to the muſhrooms unboiFd : 
if you boil it, you mult let it ſtand to be cold, be- 
fore you Pour it to the muſhrooms. Pour good oll 
on the top of the pickle : it keeps them beſt; and 
put them in as ſinall glaſſes as you can, becauſe they 
ſoon decay, when they have taken air. 


To pickle pork, a good toay. _ 
Bone it, and cut it into ſuch pieces as will he 


moſt convenient in your powdering-tub, which muſt 


be large and ſound to hold the meat and preſerve the 
brine ; the narrower and deeper your tub is, the bet- 
ter it will keep the meat; rub every piece well with 


F {alt-petre, then take one part bay-ſalt, and two parts 
common falt, and rub every piece very well, and 
| cover it, with ſalt, as you do a flitch of bacon; then 


ſtrew ſalt in the bottom of your tub, and lay the 
pieces in as cloſe as poſſible, ſtrewing ſalt round the 
ſides of the tub: as your ſalt melts on the top, ftrew 
when It will keep a great while, and is very 
woll * 1 


(EET How to chuſe malt. F 

ML is choſen by its ſweet ſmell, mellow taſte, 

full of flower, round body, and thin ſkin. There 
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are two ſorts in general uſe, the pale, and the brown; 
the former is moſt uſed in gentlemens houſes, and 
private families; the latter in publick brew-houſes, 
as ſeeming to go further, and make the liquor high. 
er coloured : Others again mix one third brown with 
two. thirds pale; but this depends upon the liking of 


the drinkers. The ſweeteft malt is that which is 


dry'd with cork or cinders. | 

In grinding it, ſee that the mill be clean from duſt, 
cobwebs, Fc. and ſet ſo as to cruſh every grain, 
without grinding it to powder; for you had better 
have ſome ſmall grains ſſip through untouch'd, than 


have the whole be ground too ſmall, which will cauſe 


It to cake together ſo as you cannot get the goodneſ 
out. | | | h „ 
1 Tos. 
Hopes are choſen by their bright green colour, 
ſweet ſmell, and clammineſs, when rubb*d between 


the hands, „ 


7 To candy angelica. 
TAE E young angelica, and having cut it into fit 
lengths, boil. it till it is pretty tender, keeping it 
cloſe covered ; then take it out, peel off the ſtrings; 
then put it into the water again, ſimmer it and ſcald 
it till it is very green; then take it up, and having 


dry'd it in a cloth, weigh it, and for every pound of 
the herb, allow a pound of finely powdered and 


ſifted double-refin'd ſugar ; lay the angelica into an 
earthen pan, ſtrew the ſugar over it, and let it ſtand 


for two days; then bail it till it looks very clear; 


drain the ſyrup from it in a colander- Then take 1 
little double-refin'd ſugar, and boil it to a ſugar + 


gain, then throw in the angelica, but let it not be 


long before you take it out, lay it on glaſs-plates, 
and ſet it either in a ſtove or an oven, after pyes art 


drawn, 40 dry. 5 n 
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1 4 fricaſh of lambſtines' and fweetbreads. Fr | 


| | . 
i Have ready ſome lambſtones blanched, par- 
boiled and ſliced, and flour two or three ſweetbreads; 
if very thick, cut them in two, the yolks of ſix 
of hard eggs whole, a few piſtaco nut kernels, and a 


few large oiſters : fry theſe all of a fine brown; then 
pour out all the butter, and add a pant of drawn 
gravy, the lambſtones, ſome aſparagus tops about 
an inch long, ſome grated nutmeg, a little pepper 
and falt, two ſhallots: ſhred ſmall, and a glaſs of 
white-wine; ſtew all theſe together for ten minutes, 
then add the yolks of fix eggs beat very fine, with 
a little white-wine, and a little beaten mace ;, ſtir all 


up. Garniſh with lemon. 


. To haſh a calf*s bead. 

| Boir the head almoſt enough, then take the beſt 
half and with a ſharp knife take it nicely from the 
bone, with the two eyes. Lay it in a little deep diſh 
before a good fire, and take great care no aſhes fall 
into it, and then hack it with a knife croſs and croſs ; 
E grate ſome nutmeg all over, a very little pepper and 
falt, a few ſweet herbs, ſome crums of bread, and 


; . 


a little lemon- peel chopp'd very fine; baſte it with a 
g WT iittle butter, then baſte it again and pour over it te 
Volks of two eggs; keep the diſh turning that it 


may be all brown alike : cut the other half and tongue 
into little thin bits, and ſet on a pint of drawn gravy 
in a ſauce-pan, a little bundle of ſweet herbs, an 
onion, a little pepper and ſalt, a glaſs of red-wine, 
and two ſhallots ; - boil all theſe. together a few mi- 
nutes, then ſtrain it through a ſieve, and put it into 
a clean ſtew- pan with the haſh : flour the meat before 
you put it in, and put in a few muſhrooms, a ſpoon- 
ful of the pickle, two ſpoonfuls of catchup, and a 
few truffles and morels; ſtir all theſe together 1 a 


together till it is of a fine thickneſs, and then diſh it 
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5 fow minutes, mas. beat up half the brains and ſti 


mall 4 nk parſley, the yolk of an egg, and hays 


over a few clear coals; if china, over a pan of ha 


and lemon; throw the reſt over the haſh, lay th 


of milk, and boil them together; then add a ſpout 


of new milk, ſtirring it; and add ſugar to ſweetenit 


| —_— pot, to uſe either — or winter. 


Jon ova Gook, 


into the ſtew- pan, and a little piece of butter rolled 
in flour : take the other half of the brains, and bex 
_ _—_ -—x a little lemon-peel cut fine, a little nut. 

a little beaten mace, a little thyme ſhred 


ſome good dripping boiling in a ſtew- pan; then fry 
the brains in little cakes about as big as a crown, 
apa fry about twenty oiſters dipp'd in the yolk df 

an egg, toaſt ſome flices of bacon, fry a few force- 
meat balls, and have ready a hot diſh, if pewte, 


ES 
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water; pour in your hafh, then lay in your toaſted 
head, throw the force-meat balls over- the haſh, and 
garnifh the diſh with fry d. oiſters, the fry'd brain 


con round the diſn, and ſend it to table. 


To make an excellent white-pot. 


Blaven half a pound of ſweet-almonds, make 
them into a paſte well beaten, put to it two quam 


ful and an half of rice- flour; and when theſe an 
boil'd well, ſtrain out the liquid part into two quatt 


as you pleaſe, and a little ſaffron ſtrain'd into a qua 
ter of a pint of white-wine, viz. the wine wherein! 
has been ſoak' d; and with this beat ups dozel 
yolks of eggs, and bake it. 


| To roiſe o fallad in a few bows. | 

To do this from the ſeeds in any ſeaſon, tak 
aſhes of the moſs of trees, and rotten dung; mil 
them well together, and ſprinkle t with tie 
moiſture that comes from the dung-hilf”; do this f- 
veral times, and dry it as often in the fo till it be 
comes, as it were, a fat, cloggy earth; keep it in 


1 


* — 
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If in winter, ſpread this earth in a dripping-pan, 
r iron veſſel ; 3 it with the 5 — 2 5 
Jung, in which you have ſteeped your ſeeds of let- 
ce or purſlain, a night; give it a moderate heat 
Frith fire under it; ſow your ſeeds, and ſprinkle 
Dem with warm rain- water; and if the heat be the 


5 me as in July, they will inſtantly ſprout; and if 
N. owed at nine in the morning, they will produce f 
of aves.at any ſeaſon ſufficient f Or A ſallad, by dinner- b 
x. me. . 15 Re | 
2 | Red claret wine. 

188 Tak cloves bruiſed, fix drams ; Jamaica-pep- 
nd 


Per, an ounce agd a half; proof-ſpirits, three gal- 
ns; a due pl. 4 of water: macerate and diſtil 
long as it runs proof; ſweeten it with two pounds 
d.a half of brown ſugar or treacle, colour it with 
Re or ſix pints of elder- juice, to the colour of 
Wlaret. | 8 


To areſs colliflomers. 18 
Tak E your flowers, cut off all the green part, 
Ind then cut the flowers into four, and lay them in 
Pater for an hour, then have ſome milk and water 
joiling, put in the collifiowers, and be ſure to ſkim * 
e ſauce-pan well. When the ſtalks are tender, take 

iem carefully up, and put them into a colander to 
rain; then put a ſpoonful of water into a clean 
ſtew-pan with a little duſt of flour, about a quarter 
f a pound of butter, and fhake it round till it is all 
Inely melted, with a little pepper and ſalt; then 

ke half the colliflower and cut it as you would for 
pickling, lay it into the ſtew- pan, turn it, and ſhake 

Ie pan round. Ten minutes will do it. Lay the 


== == => 8 = 


vs in the middle of your plate, and the boil'd 
beg mak it : pour the butter you did it in over it, and 


nd it to table. Ti 


* . Wy 
2 
vat r 
* 5 
« 3 £ = 


a FLA AAS SF « Aj / nt 8 + <4. ix -% 51 4 —_— . an. + 24 of 46, 1 S IEP r [4 = * J r ee 7 * 
— — % OO” on DIO OOO ]⅛ ͤ —ßHf ede e OS 8 ne 3 8 10 =" 
_— N 9 47 2 * — ; . ce 2 e — - _— e ag? - * W . r nt . 
gn — GER C5 1 * V2 " 3 - N a — Fo 2 n — . oy os - P 9 l 
* 4 — : y L 1 s 5 — A q - . _ — 2 ee rune ag oye ed eden Sy IRE 9 ie 1 a" 20 — GAR 4 "A 
. * 3 Arr — 5 4 * * — * . 5 2 2 me + — 2 N a 2 22 * - £23 F : 2 = * * — . EINE: - FN 
Es + i » , r * "BY" ** VT 5 þ i = Do 3 RET - Sen — 2 — N hs VT * 1 — — — 
8 . 2 * nes 2 : ra , PAE 8 2 S g wt: 2 - wy pt on 3 5 * bet 
* 8 8 4 1 2 2 0 2 . Feds! i O_ : mo - A a * „ 9 . wy - += 4 
WT ID rr : 3 „F cr - IRS So ors. INE OBA Baby, Si | 7 
rb \ . « . * — Sta 4 * PE * 8 d * * - n N 9 4 _ b 
4 R : | „„ þ mee REY F 9 e — = a ”o : bs EY | 
4 - N . , 8 — ; h 22 * L — 2 n CORES 2 , = ; a = 2 9 4 IR D >: >; y 2 n 
* + Yb 2 N ET — — * e 5 8 > Ih, Boat: q . — - a = 2 
= l — —— n 1 l A LR SS IC 6 VG + N A r * re n * 1 l * 
_— . 2 r — 8 a — . * r re * n ö 
2 t 4 4 SR ry - 3 * R n ee e fe eee 3 ——— a» ”* — 38 1 : Wh: : . 
E * 1 [ "iP OY 7 q k r "7 yore ou ** * e 4 We nn p — L 
EY * D owe 4:91:44 2 9 228 r 1 = — n n e * Fr * , COM 
; ac + * 8 — — T - * e — — 0 8 —— 1 . Coos „ 
0 — 7 — * IX rer _—— ” ” . V * (6 A 
ke CPI. * . Rc Iv iipat? " L < l ** — * m 11 I 1 y 5 2 PRs 18 * 5 * KA 
> — 5 "oy * 2 2 4 __ b a F * 1 * Peet” L 2 * 9 * * * p 
> oe res». RE * * W . 7 n * y OE PET * 5 . * ' : 8 =o ha — 
5 8 * lb - a FOR * g ys 6 | — 
7 N * 
* . * = 5 2 
5 ONT . , 1 9 1 


little lemon-peel grated, a little nutmeg grated, ! 


Le das 


three ſpoonfuls of the oiſter-liquor ſtrained, ol 


the ſauce is of a good thickneſs, pour all into the 
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To dreſs French beans. . : 
Fi Rs r ſtring them, then cut them in two, wilt 
afterwards acroſs: but if you would do them nil 
cut the bean into four, and then acroſs, which 
eight pieces; lay them into water and ſalt, and wi 
your. pan boils put in ſome ſalt and the beans : wii 
they are tender they are enough; they will be fol 
done. Take care they don't loſe their fine gem 
Lay them in a plate, and have butter in a cup. 


| To dreſs artichokes. Y 
WxriNnG off the ſtalks, and put them into th 
water, cold with the tops downwards, that all c 
duſt and ſand may boil out. When the water boi 

an hour and a half will do them. TM 


A ragoo of oiſters. 

Or EN twenty large oiſters, take them out « 
their liquor, ſave the liquor, and dip the oiſters in 
batter made thus: take two eggs, beat them well, 


W 


blade of mace pounded fine, a little parſley choppalſ 
fine; beat all together with a little flour; have read 
ſome butter or dripping in a ſtew-pan, when it boi 
dip in your oiſters, one by one, into the batter an 
fry them of a fine brown; then with an egg-llit 
take them out, and lay them in a diſh before the fit 
Pour the fat out of the pan, and ſhake a little flout 
over the bottom of the pan; then rub a little pien 
of butter, as big as a ſmall walnut, all over wil 
your knife, whilſt it is over the fire; then pour i 


ſpoonful of white-wine, and a quarter of a pint d * 
gravy; grate a little nutmeg, ſtir all together, tho 
in the oiſters, give the pan a toſs round, and wi! 


diſh, and garniſh with raſpings. * 


Lo 
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Ho to rack wine. © 

Tx 1s-is done with ſuch inſtruments as are uſeful 

End appropriated to the manner of doing it, and ' 

W-:nnot be ſo well deſcribed by words, as by ſeeing 

t done; however, this obſerve in doing it: let it be 


; ben the wind ſets full north, and the weather is 
. W-mperate and clear, that the air may the better agree 
ich the conſtitution of the wine, and make it take 


Pore kindly ; as it is moreover moſt proper to be 
WW one in the increaſe of the moon, when ſhe is under 


Whe earth, and not in full height, Cc. 


Wo make wines ſcent well, and give them à curious 
„ 5.451 | | 
TAKE powder of ſulphur, two ounces ;' half an 
Wunce of calamus; incorporate them well together, 
nd put them into a pint and half of borage- water; 
t chem ſteep in it a conſiderable time, and then 
Irawing off the water, melt the ſulphur and calamus 
an iron pan, and dip in it as many rags as will 
oak it up: which put into the caſk ; then rack your 
vine, and put in a pint of roſe- water, and ſtopping 
he hogſhead, roll it up and down half an hour; 
ter which let it continue ſtill two days; and by fo 
ordering any Gaſcoign or red-wine, it will have a 


1 eaſant ſcent and guſt. 4 5 . 
q To make marmalade of apricots. 


BotL five pounds of ripe apricots in two pounds 
Pf ſugar pearled-boiPd ; ſcum it, till no ſcum ariſes ; 
ake them off the fire, and let them ſtand and cool; 
hen ſet them on the fire to dry and break; after- 
vards take three pounds and a half of cracked - boilꝰd 
ugar; incorporate it with the paſte, and let them 
immer together a little; after which put into pots, 
rewing them with ſugar. N 

as Directions 
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nicely pick'd and waſh'd. You ſhould lay them u 
a copper ſauce- pan by themſelves, with a great qum 


not proper; but let them be copper, braſs or (il 


; foon as you find the greens are ſhrunk and fallen 


à clean ſieve to drain, and juſt give them a liiiſ 


CAA, and all ſorts of young ſprouts, mill 


ſauce-pan with a good piece of butter, ſtirring it f 


and then ſend it to table. . 1 


* 


3 


Direttions for driſmg greens, &c | 
Arways be very careful that your greens hy : 


a clean pan for fear of ſand or duſt, which is apt wiſh 
hang round wooden veſſels. Boil all your greens uM 


tity of water. Boil no meat with them, for that di 
colours them. Uſe no iron pans, c. for they xn 


To areſs ſpinage. | 

Pick it very clean, and waſh it in five or 
waters; put it in a ſauce-pan that will juft hold i 
throw a little ſalt over it, and cover the pan clo. 
Don't put any water in, but ſhake the pan often. Yal 
muſt put your ſauce- pan on a clear quick fire. 4 


the bottom, and that the liquor which comes out ali 
them boils up, they are enough. Throw them mn 


fqueeze. Lay them in a plate, and never put ay 
butter on it, but put it in a cup. 1 


To dreſs cabbages, &c. 


* 


be boiled in a great deal of water. When the fall 
are tender, or fall to the bottom, they are enougi 
then take them off, before they loſe” their colouſ 
Always throw ſalt into your water before you put jo 
greens in. Young ſprouts you ſend to table juſt 
they are, but cabbage is beſt chopp'd and put into 


about five or ſix minutes, till the butter is all melts 


PCP 
LE them be ſcrap'd very clean, and when tit 
are enough rub them in a clean cloth, then ſlice thi 


3 
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Into a plate, and pour ſome melted butter over them. 


Poil them; if 


Wot will take two hours. 


BW ven. gon 1 | 
Tak E a quart of old green peas, and boil them 
Ii they are quite tender as pap, in a quart of water, 
hen ſtrain them through a ſieve, and boil a quart of 
Noung peas in that water. In the mean time put the 
d peas into a ſieve, pour half a pound of melted 
Hutter over them, and ſtrain them through the ſieve 
Vith the back of a ſpoon, till you have got all the 
Pulp. When the young peas are boiled enough, 
d the pulp and butter to the young peas and li- 


large, an hour; but old Sandwich car- 


8 — 


J Juor; ſtir them together till they are ſmooth, and 
eon with pepper and falt. Lou may fry a 

: il rench roll, and let it ſwim in the diſh. If you like 

un wboil a bundle of mint in the peas. 


Do nate good der. 1 
Tak E pippins or pearmains, or harveys, before 
ey are too ripe, and let them lie a day or two in 
der to ſweat; grind them, and preſs out the juice, 


mi dd put it preſently into a hogſhead, leaving it room 
a work; let it have no vent except a little hole near 

e hoops ; put in three or four pounds of raiſins, 
loud two pounds of ſugar, to make it work the bet- 
ur; rack it often, in order to fine it, into ſmall 
tels, cloſe ſtopt, except a ſmall hole as before: if 
no works after it is racked off, put into the veſſel a 
it H raiſins for it to feed on, and bottle it off about 


arch. 1 by 

N. B. You muſt never mix ſummer and winter 

it together. But if you would have your cyder 

onger than the common method of making it, put 

Pur apples into a lever-prefs, and ſqueeze them 

thaently, and but little, and then let it work as before. 
a 9 


Ir they are young ſpring carrots, half an hour will 
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"To * perry. 


'T AK E pears that have 'a vinous Juice, ſuch a 
the  gooſberry-pear, horſe-pear, both the red ani 
white; the john, the choke-pears, and other pears af 
like kind; ; take the reddeſt of the ſort; let them he 

- ripe, but not too ripe, and grind them as you do 
your apples when you make cyder, and work it of 
in the ſame manner; if your pears are of a ſweet 
taſte, mix a few crabs with them. 


To take out ſpots of int, or ſtains of PR 
Pu r the juice of lemon and onion on the ſpots 
ein, and let it dry; then waſh it out with a god 
lather of cake-ſoap : or you may firſt ſteep the li 
nen in chamber-lye ; or waſh the ſtain with ſoap di 


ſolv'd in vinegar. 


To take Jpots of oil or greaſe out of bite or red fil, 
without altering the colour. 

Wer the ſpot with ſpirit of wine, then dawbt 

over with the white of a new-laid egg, and dry iti 

the Jon then waſh it with clean water, and prebi 


went.” 
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7 o make + ſauſages 


Tex three pounds of nice pork, fat and lex 
together, without ſkin or griſles; chop it as fil 
as poſſible, ſeaſon it with a tea ſpoonful of be 
ten pepper, and two of falt, ſome ſage ſhred fin; 
about three tea ſpoonfuls; mix it wel! e 3 
have the guts very nicely cleaned, and fill them, d 

Dut them down in a pot, fo roll them of what li 
you pleaſe, and fry them. Beef makes very go 
—_ * pls 
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E o make Bolognia ſauſages. | 
'T A * 1 1 Pound of Mos fat and lean togeths 
| a2 a pou 
3 


Aer >. op 
mY 1 E 
Wow 


— — — Fo bio tnne” 1 
* — 3 1 p 


* 


* * — * * bed . * 8 —.— => - o * * eee ENS — 5 — A — 
geen — "= ee * & : — > rod > . : mY | n 8 
2 A wer ER \ PRA — — — — 5 * 
= © a OE = * rn —— 3 — Tom - "I l er n 
S 2 * f n "a 8 Ls 4 " * r 8 * , 


Sul airy ts 


FTA e RP RR e eee TS?» 


* - « Pry 4 - 2 
Y f . — — gg C 
2 
— 1 * 23 of > 


a ay „ 


g 


„ 


Ne London and Country Cook” 871 


fine; take a ſmall handful. of ſage, pick off the 


" 0 


u pound of beef, a pound of veal, a pound of pork,” 
a pound of beef: ſuet, cut them ſmall, and chop them 


leaves, chop it fine, with a few ſweet herbs ; ſeaſon 


pretty high with pepper and ſalt. Lou muſt have a 
anne and fill it; then ſet on a ſauce-pan of wa- 


ter, when it boils, put it in and prick the gut for fear 
of burſting. Boil it ſoftly an hour, then lay it on 


lean ſtraw to dry. 
4 Beef royal. To 
Tak E a ſurloin of beef; or a large rump, bone 


W: and beat it very well, then lard it with bacon, ſea- 


ſon it all over with ſalt, pepper, - mace, cloves; and 
utmeg, all beat fine, Ome lemon- peel cut ſmall, 


Id ſome ſweet herbs; in the mean time make a 


ith a little flour, brown it, put in the beef, keep it 


Pes, and ſome ox palates cut ſmall; cover it cloſe, 
Wnd let it ſtew till it is tender; take out the beef, 

im off all the fat, pour in a pint of claret, ſome 
d oiſters, an anchovy, and ſome gerkins ſhred 
mall; boil all together, put in the beef to warm, 
icken your ſauce with a piece of butter rolled in 


end it to table. This may be eat either hot or cold. 
* J0o mince veal, 1 TD 
Cur your veal as fine as poſſible, but don't chop 
Don- peel very fine, throw a very little falt on it, 
prudge a little flour over it. To a large plate of veal, 


ake four or five ſpoonfuls of water, let it boil, then 
ut in the Veal, with a piece of butter as big as an 


hot, 


rong broth of the bones; take a piece of butter 


Wurning often till it is brown, then ſtrain the broth, put 
l together into a pot, put in a bay-leaf, a few truf- 


our, or muſhroom powder, or burnt butter. Lay 
Four meat in the diſh, pour the ſauce over it, and 


Grate a little nutmeg over it, ſhred a little le- 


pe, ſtir it well INE; when it & all thorough. 


b The London 
ir is anon h. Aw ee this iece of 

4 ow; toaſted ugh. cut it into ye rr 
lay it round the plate, and pour in the veal. ; Ju 
before you pour it in, ſqueeze in half a lemon, « 
half a ſpoonful of vinegar. Garniſh with lemon 
Tou may put gravy in the room of water, en 
lei it n bur i it is better ene 85 


1 © To make French bread. tes 
—_ 9 a quarter of a peck of flour ; threeq 
. four eggs; and beat them very well in a porringe 
with two or three ſpoonfuls of ſugar : mix the eg 
and ſugar together, and put them into the flour: 
take a quart of milk luke warm; put a little ſalt iny 
i to give it a ſavoury taſte; a pint and a half d 
yeſt: mix the ſalt and yeſt together with the milk 
put it into the flour, make it up into dough vey 
weak, and put it into a clean cloth till it riſes as by 
again: make it up as large as you pleaſe, put it in 
wooden diſhes, and let it rife almoſt as big as it di 
before: the oven muſt be made very warm; al 
when they are proved, put them into the oven: ifi 
be very hot, let them ſtand an hour; if not, # 
hour and a quarter. You muſt take care to key 
the dough, while it is in the cloth or wooden * io! 
very warm, covering it with a blanket. E 


* bl. 
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4s approved Receipt for the cure or prevention 1 kl Im 


murrain in cattle. 


"Taxz of ſallad oil, one quart ; aniſeed, or a 
gelica-water, one quart 3 London treacle, one pound; 
common treacle, one pint; fenugreek, eight ounce" 
bole armoniac, fix ounces ; turmeric, four ounce int 
madder, four ounces; ſaffron, a quarter of an ouncei 
aloes, ſix or ſeven ounces : the fix laſt articles 4 

be finely powdered ; then mix all together with fo 


—_ and a * or five, of TY ale, f 


- CA Tac To. — ww Tn 


U 
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+++) ,, To make almond hogs pudding. 


| Tax x two pounds of beef-ſuet, or marrow, 


ſhred very ſmall, a pound an a half of almonds 
blanched, and beat very fine with roſe- water, one 
pound of grated bread, a pound and a quarter of fine 


S ſugar, a little ſalt, half an ounce of mace, nutmeg 
and cinnamon together, twelve yolks of „ four 
whites, a pint of fack, a pint and half of thick cream 


ſome roſe or orange-flower-water, boil the cream, 
tye the ſaffron in a bag, and dip in the cream to co- 


mix all your ingredients together; fill your guts but 


half full, put ſome bits of citron in the guts as you 
N tye them up, and boil them a quarter of 
ba rr. f" REN 


28e , aſparages, 
ScRAPE a hundred of graſs very clean, and 


row it into cold water. When you have ſcraped 
Þl, cut as far as is good and green, about an inch 


Jong, and take two heads of endive clean ' waſhed 


nd picked, cut it very fmall, a young lettuce clean 


Faſhed and cut fmall, a large onion peeled and cur 
mall, put a quarter of a pound of butter into a 
ew. pan; when it is melted, throw in the above 

hings: toſs them about, and fry them ten minutes; 
ſeaſon them with a little pepper and ſalt, ſhake 

a little flour, toſs them about, then pour in half a 


Pint of vy. Let them ſtew, till the ſauce is very 


ick and good; then pour all into your diſh. Save | 


| few of the little tops of the graſs to garniſh the 


N iſh. | 
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be ſufficient for forty head of beaſts, giving to each* of 
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and green ſauce in a cup or boat. Or made thi; 
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A rein gos. 


NEVER put any ſeaſoning into it, unlef 6 | 
fired; you muſt either put good gravy, or gra 
ſauce in the diſh made thus: take a handful of ſo 


rel, beat in a mortar, and ſqueeze the juice out, a 
to it the juice of an Orange or lemon, and a litth 
= ſugar, heat jt in a pipkin, and pour it into you 

diſh; but the beſt way is to put gravy in the diſk 


take half a pint of the juice of ſorrel, a ſpoonfuld 
White wine, a little grated nutmeg, a little grau 
bread, boil theſe a quarter of an hour ſoftly, tha 
ſtrain it and put it into the ſauce- pan again, at 
ſweeten it with a little ſugar, give it a boil and poi 
it into a diſh or baſon; ſome like a little piece 
butter rolled in flour and put into it. 1 


„„ . 

To every gallon of cold water ꝓut ſeven pount 

of new raifins of the ſun, juſt as you buy then 
without picking, cutting, or . bruiſing ; ſtir che 
well every day; let them ſtand as long as the mii 
will riſe above the wine; when they fall, draw th 
liquor off, and preſs the raiſins : put it up in yo 
caſk, and to twelve gallons put a quart of Fren 
brandy ; let it ſtand ar leaſt ſix months, but nined 
twelve will do much better. Bottle it for. uſe. | 


- 14754200008 9, Receipt 10 deſtroy buggs. 
MIX oil of turpentine with ſoap-lees, anoint i 
bed-poſts, and crevices of the walls with it; fl 
the. room up cloſe, and burn brimſtone and ſtor 
and they will die away. 1 = 
"Ts | ok 
" _* © Katia, © 
TAE E melaſſes-brandy, three gallons; nuts, i 


vunces and a half; bitter almonds, one Iu 9 lour 
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a half: bruiſe them, and infuſe in the brandy ; add 


ambergreaſe, three grains, mixt with fine "Liſbon 


ſugar, three pounds; infuſe them all for ſeven or 
eight days, and then ſtrain off for uſe. „ 


: ES 
A 
2 


To roaſt .a hare. | P04 $4 
Tak E your hare when it is cas'd and make a 
pudding; take a quarter of a pound of ſuet, and as 
nuch crumbs of bread, a little parſley ſhred fine, 
und about as much thyme as will lye on a ſix-pence, 
hen ſhred ; an anchovy ſhred ſmall, a very little 
pepper and ſalt, ſome nutmeg, two eggs, and a little 


emon-peel : mix all this together, and put it into 


* 


| le hare. Sew :up the belly, ſpit it, and lay it to 


the fire, which muſt be a good one. Your dripping- 
Wan muſt be very clean and nice. Put two quarts. 
f milk and half a pound of butter into the pan; 
Weep baſting it all the while it is roaſting, with the 
utter and milk, till the whole is uſed, and your 
bare will be enough. Fou may mix the liver in the 
budding, if you like it. You muſt firſt parboil it, 
ind then chop it fine. TT.. 


Different ſorts of ſauce for a hare. 


TAE E for ſauce, a pint of cream and half a 


ound of freſh butter; put them in a ſauce- pan, and 
eep ſtirring it with a ſpoon till all the butter is 
melted, and the ſauce is thick; then take up the hare _ 
ud pour the ſauce into the diſh. Another way to 
ake ſauce for a hare, is to make good gravy, 
icken'd with a little piece of butter rolled in flour, 
ind pour it into your diſh. You may leave the 
Putter out, if you don't like it, and have ſome cur- 
an jelly warm'd in a cup, or red wine and ſugar 
oil'd to a ſyrup : done thus; take half a pint of 
ed wine, a quarter of a pound of ſugar, and ſet 
ver a ſlow fire to ſimmer for about a quarter of an 
jour. You may do half the quantity and put it inta 
our ſauce-boat or baſon. 
3 8 
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To broil ſteaks, 


Fins 1 have a very clear briſk fire let your grid 
iron be very clean; put it on the fire, and take 


'chaffing-diſh with a few hot coals out of the fire; 
put the .diſh on it which is to lay your ſteaks on 
then take fine rump ſteaks about half an inch thick; 
put a little pepper and ſalt on them, lay them d 
the grid-iron, and (if you like it) take a ſhallot 0 
two, or a fine onion, and cut it ſine; put it int 
your diſn: don't turn your ſteaks till one ſide is dom 
then when you turn the other ſide there will ſoon he 
a fine gravy lie on the top of the ſteak, which o 
muſt be careful not to loſe. When the ſteaks an 
enough, take them carefully off into your diſh, tha 
none of the gravy be loſt; then have ready a hi 
diſh or cover, and carry them hot to table, with ti 
ever on. „ 
2 A A waſp for the teetb. | 
TAE E a quart of claret, and put into it an ound 
of Hungary-water, an ounce of bole-armoniack 
Half an ounce of myrrh, a drachm of alum, ten gran 
of ſalt of vitriol, and two ounces of honey of role; 
let theſe ſtand in a warm ſun, or near the fire, for thre 
days, and then ſet it by to ſettle, and pour a poor 
ful of it into a tea-cup of water, and waſh your tee 
with it every day, which will preſerve them ſound 
auc keep them White 1 
ä To keep wine from ſouring. 
B 011 a gallon of wine with ſome beaten oille 
 thells and crab's-claws calcined ; ſtrain out the 10 
1 and when it is cool, put it into the wine of il 
lame ſort, anti it will give it a pleaſant lively tals 
A ſtone of unſlak d lime will keep wine from vun 
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Bars; ., ar. 
| To every gallon of water, put a pound of coarſe 


Lifton ſugar, let it boil, and keep ſkimming of it, as 


long as the ſcum riſes; then pour it into tubs, and 
when it is as cold as beer to work, toaſt a good toaſt, 
and rub it over with yeſt. Let it work twenty-four | 
hours; then have ready a veſſel iron-hooped, well 


painted, fixed in a place where the ſun has full power, 
and fix it ſo as not to have any occaſion to move it. 
When you draw it off, then fill your veſſel, lay a tile 
on the bung to keep the duſt out. Make it in March, 


and it will be fit for uſe in Tune or Fuly. Draw it 
off into little ſtone bottles the latter end of June or 
beginning of July, let it ſtand till you want to uſe it, 
= it will never foul any more. But when you go 


to draw it off, and you find it is not ſour enough, let 
it ſtand a month longer before you draw it off. For 

* uſe this vinegar alone; but in 
England, you will be obliged, when you pickle, to 


put one half cold ſpring-water to it, and then it will 
be full ſour with this vinegar. You need not boil, un- 


leſs you pleaſe, for almoſt any ſort of pickles, it. will 


keep them quite good. It will keep wallnuts very 
| fine without boiling, even to go to the Indies; 
| but then don't put water to it. For green pickles, 
you may pour it N hot on two or three times. 
All other ſorts of pic 

Muſhrooms only waſh them clean, dry them, put 
chem into little bottles, with a nutmeg juſt ſcalded 


les you need not boil it. 


in vinegar, and ſliced (whilſt it is hot) very thin, 
and a few blades of mace ; then fill up the bottle 
with the cold vinegar and ſpring-water, pour mutton 
lat try d over it, and tye a bladder and leather over 
the top. Theſe muſhrooms won't be ſo white, but 


is finely taſted, as if they were juſt gathered; and a | 


Koen of this pickle will give fauce a very fine 
Your, | „„ 0k 1 | Wet 
: 4 Wbite 


* 


White wallnuts, ſuckers and onions, and all whits ii 
es do in the ſame manner, after they are ready 
for the pickle, © e he ee 


Neceipt againſt the plague. - | 

Fo. TAE E of rue, ſage, mint, roſemary, wormwood 
and lavender, a handful of each, infuſe them toge- 
-* ther in a gallon of white-wine-vinegar, put the whole 
into a ſtone-pot cloſely covered up, upon warm 
wood aſhes for four days: after which draw off (ot 
ſtrain through fine flannel) the liquid, and put it into 
bottles well corked; and into every quart bottle, put 

a quarter of an ounce of camphire. With this preps 
ration, waſh your mouth, and rub -your loins and 
your temples every day; ſnuff. a little up your noſ 
trils when you go into the air, and carry about you 

à bit of ſpunge dipped in the ſame, in order to ſmel 

to upon all occaſions, eſpecially when you are ner 
any place or perſon that is infected. They writs 
that four malefactors (who had robbed the infeſted 
houſes, and - murdered the people during the courk 

of the plague) owned, when they came to the gal- 
lows; 185 they had preſerved themſelves from the 

' contagion, by uſing the above medicine only; and 
that they went the whole time from houſe to houkz 


” 1 ' 


without any fear of the diſtemper. 


. Extract of Amber. 
Tax x ambergreaſe three drams, ſugar-candy 
the ſame quantity, of civet nine grains, of muk 
eighteen, put all thefe together in a bottle with! 
glaſs ſtopper; then pour upon them ſix ounces d 
highly rectified ſpirit of wine; ſet it in warm ember 
for twenty-four hours; while it is warm ſeparate tht 
clear from the droſs. e 
This extract is much better for all ſorts of uſt 
than amber-greaſe; five or ſix drops in any thing 
give a moſt noble perfume. | ons ; 
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0 Ic is proper in all families diſtant from London, be- þ 
ng often preſcrib'd in cordials, a 


TAE E two handfuls of aniſeeds, cleanſe them 1 


d well, and infuſe them in two quarts of water 
e. ſcveetened with half a pound of ſugar; when the Eo 
water has been ſufficiently impregnated with the ſeeds, - © | 
n WT ffrain it off, and if you Irs you may add a little 1 
or WS brandy to enrich it. This is a proper liquor for the == | 
to WY winter ſeaſon. . . "IN 
u An aniſeed water for the ſummer time may be. =: 
„made by ſteeping only the leaves of the plant, efpe-  «Þ 
g W cially the tops, for a conſiderable time. | ; 
. | LES / we PER . . 1 
Iu To take away the ſpots of the ſinall por. | 


= Tarr an ounce of olive-oil, half an ounce of 
| Venice-turpentine, half an ounce of ſperma-ceti z 


a | 5 
„melt them together, and when beginning to boil, 
take it off the fire, and let it cool; rub therewitn 


and ſweet-breads, boil'd, blanch*d, and ſlic'd, with 
muſhrooms, truffles, and morels, two or three an- a 
chovies, as many ſhallots, a faggot of ſweet-herbs, 3 
tboſss'd up and ſtew'd together; ſeaſon it with ſavourx 
ſeaſoning, then ſcotch the other ſide croſs and croſs. . 


k he black ſpots, and continue till the holes be filled. 

he | A calf *s bead baſb. „ = 
iS Your calf*s-head being ſlit and cleanſed, half F 

boiled, and cold, cut it in thin ſlices, and fry it in a . 

pan of brown butter; then having a toſs- pan on the x 

ſtove, with a pint of gravy, as much ſtrong broth, a iff 
quarter of a pint of claret, as much white-wine, and 4181 
a handful of ſavoury balls, two or three ſhrivePd 28 1 
ik WT pallates, a pint of oiſters, cock's-Eombs, lamb-ſtones | 
[3 


. 


0 flour, baſte and broil it. The haſh being thicken'd | 
with brown butter, put it in the diſh; lay over and 


| about it fry*d balls, and the tongue fliced and larded | 1 


4 
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gy ith bac n, Keen. park and beet root; fry in the 


bout the diſh ; garniſh with ſliced orange and lemon 


„„ =o cut it into thin ſlices, ſeaſon it with favour 


ret; then having three or four pounds of beef ſur, 
lay it between every laying of beef, tye a paper ove 


|  - houthold bread, then take it out, dry it in a cloth 
and cut it croſs the grain very cloſe ; if it is not ſa 
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the ſoft fat off, then rub it with half a pound of th 
hours, then rub it with a quarter of a * of ſal. 


let it lie three weeks: rub it now and then with ſom: 


of oak ſaw-duſt ; when cold, eat it with muſtard 0 
with ſpinage or ſprouts boil'd and laid round it, d 
ight a6 ui 


lie a month in ſalt. 


ou put it in, and having well rubb'd it with fil 
put it in, and throw in falt by degrees, a little # 5 


batter of eggs ſliced ſweetbreads, carved ſippets, and 
oiſters ; lay in your head, and place thefe in and x. 


To pot bref. 


TAxx a buttock of beef, or a leg of muttaffi 


eaſoning, an ounce of ſalt-petre, half a pint. of cl 
it, and let it lie all night; then bake it with ſome 


ſon'd enough, ſeaſon it more; then pour the fat clex 
from the gravy z put it cloſe in pots, ſet it in th 
oven to ſettle. When it is cold, cover it with ci 


5 To make Weſtphalia ham. 
Cv T a hind quarter of pork like ham, cut al 


coarſeſt ſugar you can get; let it lie four and twenty 


etre, one pint of peter-falt, a quart of white {alt 


white ſalt. Dry it in achimney where you burn wool 
or turf. When you boil it, put in a pint or a qui 


vinegar. Serve it with pigeons. when it is hot, « i 
If you would keep it long, kt! 

To ſeaſon freſh meat in boiling or roaſting. 
I boil'd meat, make the water boil up bear 
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all che been ſts very og of 1 1 
ber and be it pork or beef, the water pe · 
Wnetrating with its heat, it will Oy the 4 quite 
wong and ſeaſon it ſufficiently. 


| TaKE the bran that has been bolted off; and 
oil it in a kettle of water; then ſtrain Dur the as." 


ening ſubſtance; with this wet the meal, wherewith 
Hou make your bread ; then add yeſt, and a little 
alt, and ſo make it into loaves; and it will be more 
1 rareaing pleaſanter in taſte, and increaſed in ſub- 
Witance, than otherwile 1 it would have been. . 


To recover four ale, 


| SCRAPE fine chalk a pound, or 4 the quantity. 
Wof er requires more: ; put it in a LES bag, into 


To recover er liquor that is turning 144. 
Ir any liquor be prick'd, or fading, put to it a 3 5 
little ſyrup of clary, and let it ferment with a little 
baum, which will recover it; and when it is well 
ſettled, bottle it up, putting in a clove c or e 
Vith a little lump o loat: -ſugar. 


FPyͤꝛr well bottling of Aer, 1 
| You muſt have firm corks, boil'd in wort, or 
grounds of beer; 3 fill within an inch of the cork's 
Wreach, and beat it in with the mallet; then, with 


"Haw" to aka wot more ſubſtantial then 0; 5 4 „ N 4 


; — and it will be white, and of a thick, ſtrength- IM | 
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. ſmall braſs wire, bind the neck of the bottle, bring 
op the two ends, een, 
Pincers, | 

78. To make raj wine. „ 
TAx E two hundred af raiſins, ſtalks and 1 A 


nd put them into a large — Kill it up with 
w_ 
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4 | jk er it c and as por 8 5 the qa 
WE ctr with its it wi carry the ſalt te 
. — and ſeaſon it fufficiently. | 1 


How to mals tread more ſubſtantial than 0; bee. 


rex the bran that has been bolted off, and 

oil it in a kettle of water; then train out the wa-. 
Wer, and it will be white, and of a thick, ſtrength- 
Wening ſubſtance 3 with this wet the meal, wherewith 

ou make your bread; then add yeſt, and a little 
alt, and ſo make it into loaves; and it will be more 
Wheartening, pleaſanter in taſte, and increaſed in ſub· 

2 France, than otherwiſe it would have been. | - 


To recover four a.. | 
Scar E fine chalk a pound, or as the quantity | 
Wof liquor requires more; OR: it in a 4 in bag, _— 


75 recover r liquor hat is turning Jad. 


 [: any liquor be prick*d, or fading, put to it a 
WE little ſyrup of clary, and let it ferment with a little 
baum, which will recover it; and when it is well 
ſettled, bottle it up, putting in a clove or e 

with a little lump of loaf: -ſugar. 


For well bottling of liquor. 


= Y ou muſt have firm corks, boil'd in wort, or © + 
grounds of beer; fill within an inch of the cork's 

reach, and beat it in with the mallet ; then, with 
=: {mall braſs wire, bind the neck of the bottle, bring . | 
y the two ends, and twiſt them over with a * of _. 
* [Pincers. | | 
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92 The London and Country Cook. 
1 5 water, let them ſteep a fortnight, ſtirring them eve 
= day; then pour off all the liquor, and dreſs t 
=_ - raiſins 3 put both liquors together in a nice cle 
veſſel that will juſt hold it, for it muſt be full; let 
ſtand till it has done hiſſing, or making the le 
noiſe ; then ſtop cloſe, and let it ſtand fix month 
Peg it, and if you find it quite clear, rack it off in 
to another veſſel; ſtop it cloſe, and let it ſtand thre 
months longer, then bottle it, and when you 
it, rack it off into a decanter, ' © 
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$50) T make elder wine. 
P Prcx the elder-berries when full ripe, put then 
into a ſtone jar, and ſet them in the oven, or a ke 
of boiling water till the jar is hot through; then ta 
them out and ſtrain them through a coarſe cl 
- wringing the berries, and put the juice into a cla 
kettle : to every quart of juice put a pound of in 
£:/bon ſugar, let it boil, and ſkim it well. When 
is clear and fine, pour it into a jar; when cold, © 
ver it cloſe, and keep it till you make raiſin wir: 
then when you tun your wine, to every gallon df 
wine put half a pint of the elder ſyrup. Ke 


To mike orange wine. 

Tak E twelve pounds of the beſt powder ſugaf 
with the whites of eight or ten eggs well beaten, il 
fix gallons of ſpring water, and boil it three quart 
of an hour. When it is cold, put into it ſax ſpoot 
fuls of yeſt, and alfo the juice of twelve lemons 
which being pared muſt ſtand with two pounds d 
white ſugar in a tankard, and in the morning ſkimdl 
the top, and then put it into the water. Then add tie 
Juice and rinds of fifty oranges, but not the will 
part of the rinds, and ſo let it work all together tm 
days and two nights; then add two quarts of AW 
or white wine, and put it into your veſſel. 


DO 0g 2 
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P Topreſerve damſons whole, Xo: 
Yo uv muſt take ſome damſons and cut them in 
pieces, put them in a ſkillet over the fire; with as 
much water as will cover them. When they are 
boiled and the liquor pretty ſtrong, ſtrain it out; 
ad for every pound of the whole damſons wiped 
lean a pound of ſingle refined. ſugar, put the third 


Wire, and when it ſimmers put in the damſons. Let 
. 


alf an hour, covered up cloſe; then ſet them on a- 


ig them ; then take them out and put them in a 
oaion, ſtrew all the ſugar that was left on them, and 


ett chem ſtand till next day, then boil them up again 
ail they are enough. Take them up, and put them 
ia pots; boil the liquor till it jellies, and pour it on 


dem when it is almoſt cold, ſo paper them up. 
Ix a gallon of proof ſpirits and two quarts of 


brook-lime and water-creſſes, of each a handful, 
W horſe-radiſh root one pound ſliced, three lemons 


ac, arum root a pound, freſh briony root two 
pounds, muſtard ſeed three ounces, nutmegs half an 


eunce, and gently diſtil off the proof ſpirit, 


o make orange water. n 

TAE x the parings of forty oranges, if they be 
very good and large; if not fifty; ſteep them in a 
EF gallon of ſack three days; then diſtil the ſack and 


[peels together in an alembick : if you chuſe it very 


into the bottles it drops in, ſome white ſugar-candy ; 
divide the oranges and ſack, and do it twice. 


4 


pour the hot liquor over them; cover them up, and 


water, digeſt ſix handfuls of garden ſcurvy-graſs, 
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part of your ſugar into the liquor, ſet it over the 
hem have one good boil, and take them of fir 55 


gain, and let them ſimmer over the fire, after turn- 


ſtrong, diſtil it in an ordinary roſe - water ſtill; put 
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\ wake « a good jelly; ſtrain it, then ſet the liquor i 


| Re and peel of a freſh lemon. 


with the lemon- peels cut as thin as poſſible, let i 


8 the eurrans from the ſtalks, put them i 

a ſtone jar, ſtop it cloſe, ſet it in a kettle of boiling 
water half way the jar, let it boil half an hour, tai 
it out and ſtrain the juice through a coarſe hair ſieſe 


—ͤ—ũ—4 —— —— +” 


\ * * 


* Can feet 5b 
01 the es feet in as murb water 26 7 


— n, with two or three blades of mary 

— to each quart put a quarter of a Rn of ſack u 
R wh, a pound of currans pick d ai 
waſh'd; when they are plump'd, beat up the yal 
of an egg, and mix it with a little of the col þ 
r; and ſet it on a gentle fire to thicken ;'put i 

t, and ſugar to your palate, ſtir in a bit of but 
2 litls before you take it off the fire, e 


To make calves feet jelly. 


Bo two calves feet in a gallon of water til i 
comes to a 9 9m then ſtrain it, let it ſtand ie 
cold, ſkim off all the fat clean, — take the jelly wi 
clean. Tf there is any. ſettling in the bottom lem 
it; put the jelly into a ſauce-pan with a pint a 
mountain wine, half a oo of loaf-ſugar, the jute: 
of four large lemons fix or eight whites 088 
eggs with a whiſk, then' pur em into the ſauce . 
and ſtir all together well till it boils. Let it boil4 
few minutes; have ready a large flannel bag, pon 
it in, it will run through Leck pour it in again 50 
it runs clear, then have ready a larpè china ba 


jelly run into that baſon, and the peels both giveiti 
fine amber colour, and alſo a flavour; with a * 
_ Ren. all your glaſſes. 


Ta make curran jeh. 


. of ſugar, me 


Fra. R fire in your n or 4 
A ſkillet 5 keep ſtirring it all the time till 
he he ſugar is melted, then ſkim the ſcum off as faſt as 
2 When your jelly is very clear and fine pour 
into gallipots, when cold, cut white paper juſt the 
digneſs of the top of the pot and lay on the Jelly, 
When cover the top cloſe with white paper, and prick 
Wc full of holes, ſet it in AY place por me into 


plaſſes, and paper them "i 


| Tomake How Fon of wed Fee or. any — 9 
SE T a « : roſe-buds, or any other flowers, and Peg | 
em, cut off the white part from the red, and 

Wired flowers and fift them through a fieve to es 
Pot the ſeeds ; then weigh them, and to every pound 
f flowers, take two pounds and half of loaf- ſugar; 
eat the flowers pretry fine in a ſtone! mortar, then 
degrees put the ſugar to them, and beat it very 
ell, all it is well incorporated together 3 then put 
We into gallipots; tye it over with paper, over that 2 
5 _ 87 it will keep ſeven years. 


E Th invade conf on 
| E @xrwek hips- befbis they o eg, cut off the 


— _—— — — eat 
* 


3 


2 112 


eds and white that is in them very clean, then put 
em into an earthen pan, and ſtir them every day, 
Ir they will grow mo OA. Let them ſtand till they 
e ſoft — to rub lim through a coarſe hair- 
Neve, as the pulp comes take it off tlie ſieve; the 
© a dry berry, and will require pains to rub them 
3 ; then add its weiglit in ſugar, mix them 
— wor fe. Ne A . * in deep gall 


To bref a end hand; or - freſh — 


LT a little water, and put in a pint of vine- 
| al A handful of falt, a much ein Rerbs, the * | 


heads and ſtalks; flit them in halves, take out all tlie 
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__ ww vf a lemon, and one onion. Let it boil a quarter of y 
hour; then lay the fiſh on a fiſh- plate; being cy 
waſh'd, put it in, boil it gently till enough; takes 
up and dry it very well from the water over coal 
Make the ſauce ready for it, half a pint of gravy, ji 
pint of white wine, a little horſe-radiſh ſcrap'd, tl 
anchovies, whole pepper and . mace, three ſlices d 
lemon, a few ſweet herbs; boil them half way, tha 
put in two or three pounds of freſh butter, a qua 
of oiſters plump'd in their own liquor, a pint i 
ſhrimps, ten bits of boiPd lobſter; toſs it yp i 
very thick. Diſn the fiſh, and lay on all ſorts of ſmall 
fiſh round it. Then pour the ſauce over it, and gam 


TAE E a pound and half of London treacle, ty 
eggs beaten, half a pound of brown ſugar, one oung 
of ginger beaten and. ſifted; Cof cloves, mace an 
nutmegs all together half an ounce, beaten: very fine 
coriander- ſeeds and carraway-ſeeds of each half a 
ounce, two pound of butter melted 3; mix all thel 
together, with as much flour as will knead it into 
pretty ſtiff paſte 3 then roll it out, and cut it in 
what form you pleafe z bake it in a quick oven di 
tin-plates ; a little time will bake it. 3 


„„ , habt-noces.. . -11te ate 
TAKE a pound and half of flour, and half: 
pint of milk made warm; mix- theſe together, and 
cover it up, and let it lie by the fire half an hour; 
then take half a pound of ſugar and half a pound a 
butter; then work theſe in the paſte,” and made 1n** 
into wigs, with as little flour as poſſible; let the ova 

be prettp quick, and they will riſe very much. 
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„%% on, 
Tak E a quart of thick cream, and the whites 
. | | | . | eig 


— 


Wilt eggs beat well, with half a pint of ſack, mx 
together, and ſweeten it to your taſte with double 
esa d ſugar 3 you may perfume it if you pleaſe with 5 
little muſk or ambergreaſe tied in a rag, and ſteep*d 
little in the cream, whip it up with a whiſk,” and 
ne lemon-peel tied in the middle of the whiſk ; 

e the froth with a ſpoon, and lay it in your glaſſes, 
F | 
rar a quart of thick cream, and half a pint + | 
beck, the juice of two Seville oranges; or lemons 
aue in the peel of two lemons; half a pound of = 
WE ouble-refined ſugar, pour it into a broad earthen =_ 
a, and whiſk it well; but firſt ſweeten ſome red 1 
F wine, or ſack, and fill. your glaſſes as full as you 
WE huſc ; then as the froth riſes take it off with a ſpoon, | 
nd lay it carefully into your glaſſes, till they are aas 
ull as they will hold. Don't make theſe long before | 
you uſe them. You may uſe cyder ſweetened, or 
ny wine you pleaſe, or lemon, or  orange-whey 4 
ade thus: ſqueeze the juice of a lemon or orange 1 
co a quarter of .a pint of milk, when the curd is 
ard, pour the whey clear off, and ſweeten it to 
our palate; you may colour ſome with juice of 
pinage, ſome with ſaffron, and ſome with cochineal, 
Wait as you fancy, pp 8 es 
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AM To make Norfolk dumpling s. — 
Mix a good thick batter, as for pancakes, tale 5 
alf a pint of milk, two eggs, a little ſalt, and 14 
Nane it into a batter with flower. Have ready a clean | "8 

ace: pan of water boiling, into which drop this bat- _ |: 
r. Be ſure the watey boils faſt, and two or three 1 
Wn inutes will boil them; then throw them into a fleve  - VF. 
Wo drain the water away, then turn them into a diſh, | 
d ſtir a lump of freſh butter into them; eat them 

3 


ot, and they are very good. 
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5 roll them in a little flower, have the water boiling 


beef. You may add for change a few . har 


and a ſlice of lemon; ſet it to 


onion ſauce. Boil them in three or four waters, tal 


5 boilir up and thicken.it with brown butter, then pm 


| paſty, and cover them with water, and bake then 


liquor into * — 


27 0 TI's hard dumplings. 12 


M Ix c flower e and water, with a little ſalt, like . 


throw them in the water, and half an hour will 10 
them. They are beſt boiled with a good piece d 


melted butter in a cup. 


Sauce for a 1 Ov | 
To AKE a little claret and ſtrong broth, or © watt az 
W one ſhallot, a little pepper, mace and tl H 
a little, then ſtr 
it, and pour it through its belly. Serve it vi 


drain them dry, chop them a little broad; lay then 
round the turkey; * n nt ſerve them 0 


1 . 


| iff lar for ſavoury Nes. 0 


7. AKE ; Claret gravy, oiſter liquor, two or the 
anchovies, a faggot of ſweet herbs and an onion; 


pyes, when called for. 


* 


ES 4 lear for 72 pes. . 

T AKE clarer, white wine and vinegar, oiſter u 
quor, anchovies, and drawn butter; when the pj 
are baked, pour it in at the funnel. 


| A lear for paſties. = 
\ SzA$ON the bones of the meat, then make yore 


pe A HET * 


with the paſty. When they are baked, ftrain'ti 3 | 


. 7 3 a ; 
i be ü 


5 3 "To Pot eels. 
'Tax x a large eel, ſkin'it, cleanſe it, and waſh 
it very clean, dry it in a cloth, and cut it into pieces 


j Ws long as your finger. © Seaſon them with a little 


beaten mace and nutmeg, pepper, ſalt, and a little 
fal prunella beat fine; lay them in a pan, then pour 


as much good butter over them as will cover them, 


and clarified as above. They muſt be baked half an 


hour in a quick oven; if a ſlow oven, longer, till 


| ä they are enough: with a fork take them out, and lay 


them on a coarſe cloth to drain. When they are quite 


5 cold, ſeaſon them again with the ſame ſeaſoning, lay 


WES them in the pot cloſe,” then take off the butter they 


g ; judge by the largeneſs of the eel. 


chem as above. 


3 | were baked in clear from the gravy of the fiſh, and 


ſet in a diſh before the fire. When it is melted pour 
the clear butter over the eels, and let them be co- 
vered with the butter. As to the baking, you mult 


In the ſame manner you may pot what you pleaſe. 


Fou may bone your eels, if you chuſe it; but then 


* 


don't put in any ſal Prunella. : 


4.0 To pot lampreys. 5 
SKIN them, cleanſe them with ſalt, and then 


3 | wipe them dry : beat ſome black pepper, mace and 
We cloves ; mix them with ſalt, and ſeaſon them. Lay 


them in a pan, and cover them with clarified butter. 


4 | Bake them an hour, order them as eels, only let them 


be ſeaſoned, and one will be enough for a pot. You 


| mult ſeaſon them well, let your butter be good, and 
I they will keep a long time. | 


., ape ee 0507; cL9 
AFTER having cleanſed them, cut off the fins, 


„ tails, and heads, then lay them in rows, in a long 


baking- pan; cover them with butter, and order 


H 2 To 
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. To areſs ſcotch colluss. 
Taxe veal, cut it thin, beat it well with the 
back of a knife or rolling-pin, and grate ſome nut. 
meg over them; dip them in the yolk of an egg, 
and fry them in a little butter till they are of a fine 
brown; then pour the butter from them, and have | 
ready half a pint of gravy, a little piece of butter 
rolled in flower, a few-muſhrooms, a glaſs of white 
wine, the yolk of an egg, a little cream mixt toge- 
ther. If it Wants a little ſalt put it in. Stir it al 
together, and when it is of a fine thickneſs diſh i 
up. It does very well without the cream, if you 
have none; and very well without gravy, only put 
in juſt as much warm water, and either red or whit 


Potato, or lemon cheeſecakes, _ 
TAE E fix ounces of potatoes, four ounces 0 
lemon- peel, four ounces of ſugar, four ounces df 
butter; boil the lemon-peel till tender, pare ant 
ſcrape the potatoes, and boil them tender and bruik 
them; beat the lemon-peel with the ſugar, then 
beat all together very well, and melt the butter in: 
little thick cream, and mix all together very wel, Wi 
and let it lie till cold: put cruſt in your pattipans, Bl 
and fill them little more than half full: bake then 
in a quick oven half an hour, ſift ſome double 
refin*'d ſugar on them as they go into the oven; th 
quantity will make a dozen ſmall pattipans. 


Sauce for a woodcock or pheaſant. 
TAKE a little claret and water, one ſhallot, 1 
little whole pepper, mace, a little grated white bread, 
and nutmeg; ;; flice it a little thin, put in a piece of 
freſh butter. - Serve it with ſippets and lemon flic'd: 
| Roaſt the guts in them. The ſame way for phe 


ſants, with roaſted wild fowl round them. 1 - 
Es” 8 owl: 
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fowl-ſauce in the diſh with it. Put the pheaſant- 


| ſauce by in a plate. 
| Polonia ſauſages. 54 | 
TAE E four pounds of lean buttock of beef, cut 
it to pieces; put into it one pound of dic*d ſuet, one 
pound of dic'd bacon, ſeaſon. it with erty and 
pepper juſt bruiſed, and with bay ſalt and 1 
mix d up with your ſeaſoning; then tie them up in 
ſkins as big as your wriſt: you muſt mix in a little 
powder of bay leaves, then dry them as you do 
tongues, and eat them without boiling. 


Amond-creum. EY 
Tax x half a pound of good almonds, blanch 
and beat them very fine, with orange-flower water; 


take a quart of cream boil'd, cool'd, and ſweeten'd ; 


put the almonds into it, and when they are mix'd, 


ſtrain it through a canvas, then ſtir it over the fire, 


till it thickens, and pour it into glaſſes ; if you love 
it richly perfum'd, put in a grain of ambergreaſe. 
To make orange-cream. | 

Tax E four oranges, and grate the peels into a 

= of water; then ſqueeze the juice into the water; 

at the yolks 'of four eggs very well, and put into 


the water; ſweeten it very well with double-refin'd 
ſugar ; preſs all hard thro' a ſtrong ſtrainer ; fer it on 


the fire, and ſtir it carefully all one way, till *tis as 
thick as cream; then pour it into your glaſſes. 
To dreſs feveetbreads.. 
Dox”T put any water or gravy into the ſtew-pan, 


but put the fame veal and bacon over the ſweetbreads, 
and ſeaſon as under directed; cover them cloſe, put 
fire over as well as under, and when they are enough - 


take out the ſweetbreads, put in a ladleful of gravy, 


boil it, and ſtrain it, {kim off all the fat, let it boil 


H 3 till 


alt petre 
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102 The London ond Country Cook. 
till it jellies, and then | op in the ſweetbreads to glaze; 
lay eſſence of ham in the diſh, and lay the ſweetbreads 
upon it; or make a very rich gravy with muſhrooms, 
truffles and morels, a glaſs of white wine, and two 
ſpoonfuls of 'catchup. Garniſh: with cocks combs 

ore d and ſtew d in the gravy. _ | | 
Note, You may add to the firſt, trufles, morels, 
muſhrooms, cocks combs, palates, artichoke bot- 
toms, two ſpoonfuls of white wine, two of catchup, 
or juſt as you pleaſe. | > 2 
NM B. There are many ways of dreſſing ſweet- 
breads: you may lard them with thin ſlips of bacon, 
and roaſt them with what ſauce you pleaſe; or you 
may marinate them, cut them into chin ſlices, flour 
them, and fry them. Serve them up with fry'd par- 
4 and either butter or gravy. Garniſh with 
Eon. .. e e wg | 
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3 Turkey ſauſages. | | 
You muſt either boil or roaſt your turkey, and 
take all the breaſt and fleſh off, and cut it in pieces, 
putting in ſome bearded oiſters roll'd in eggs: ſeaſon 
with all-ſpice beaten, and ſome nutmeg ; put in ſome 
marrow and then fill your ſkins, after which you 
may either boil them or fry them; you may hack 
your oiſters and marrow ſmall if you pleaſe, and put 
in ſorne thyme and parſley, grated bread and ſweet 
herbs, and combs and muſhrooms ; ſo broil them 
when you ſend them away. ee e 


' 


Seileon c . 
TAE E two gallons of morning milk and five 
gallons of ſweet cream, beat them well together and 
| add as much boiling ſpring or river water as wil 
make the whole a little warmer than milk from the 
cow; then put in the rennet made ſtrong of mace 
by boiling a good quantity of mace in the rennet 
liquor, | | N . * 
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For à conſumptive cough. © 
TRE marſh mallows and comfrey roots dry*d, _ 
of each ſix ounces ; ſcorzonera and orange root can- 


died, of each four ounces; cut all ſmall and mix 


them well together; then divide them into ſeveral - 
parts, that is an ounce on each paper; which put in- 
WE to a quart of ſpring-water, boil them gently and then 
add a pint of milk, and continue boiling it till the 
WE three pints comes to a quart, let it ſtand to cool, and 
= drink half of this at a time twice a day for ſome 
WS time... RG % 7 


= To make a meat-ſoop very good. 

Tax x a piece of coarſe neck beef, a crag of 
= mutton, and a knuckle of veal ; boil all theſe to 
Es rags, with ſalt and onion, and whole pepper. When 


WE there is no more goodneſs left in the meat, ſtrain the 
liquor into a ſtew-pan, and ſet it over the fire; put 
into it cloves and mace, and a little lJemon-peel ; let 

it boil a little, then put in a pint of ſtrong claret, 
Ws three or four anchovies, with gravy ſqueez d out of 
2 lean piece of beef fry*d for that purpoſe; put in 
= ox palates cut in dice; let them be firft boiPd very , 
tender, veal ſweetbreads boil'd, lettuce, endive, ſpi- 


nage, or what herb 


F u pleaſe, boil'd green. Then 
es take French breads” cut it thin and toaſt it; lay 
Pour palates, ſweetbreads, and herbs over all the 
WE toaſts. Have a fowl boil'd, and the breaſt ſtuff d 
We vith forc'd-meat, and lay in the middle of the diſh ;z - 
pour the ſoup over all. 3 . 


| A very good tanſy. | 
= Taiz a pint of milk, and a pint of cream, a- 
: bout a pint of juice of ſpinage, which muſt be well To 
dry'd after waſhing, before you ſtamp it; ſtrain it, —_— 
and pour it in; beat fifteen eggs, with a little ſalt, 
2 leave out eight whites, ſtrain them into the other 
= H 4 a things; 


things; put in near a pint of grated bread or biſke 
te in a whole large nutmeg, and as much ſugy x 
as will make it very ſweet; thicken it over the fire x MY 
thick as a haſty-pudding ; put it into a butter'd dih, 
and a cool oven: half an hour bakes it. 


. To fatten chickens, © | 
Pur them into ooops and feed them with barly 
meal; put a ſmall quantity of brick duſt into ther 
Water, which they ought never to be without; ti 
laſt will give them an appetite to their meat, a Wi 
fatten them very ſoon. For in this caſe it muſt b 
conſidered that all fowls and birds have two ft 
machs as they may be called; the one is their crop 
that ſoftens their food, and the other the gizzard tht 
macerates their food; in the laſt we always find mal 
ſtones: and ſharp ſand, which help to do that office 
and without them or ſomething of that kind a fon 
will be wanting of its appetite to eat ; for the giv 
zard cannot macerate (or as it may be ſaid) grind tht 
food faſt enough to diſcharge it from the crop, with 
dut ſuch ſand or ſtones; and in this cafe the brick 
duſt is aſſiſting. 3 1 ol 


Wo Tuo make Spaniſh Sutter. E vdeg 
Boi a gallon of milk, and while it is boiling 
put in a pint of cream; let it boil afterwards, the Wl 
put it in two broad pans or trays, letting it ſtand fo Bt 
two or three days; then take the cream off into: Wi 
ſilver or wooden bowl, and put to it a ſpoonful d 

_orange-flower-water, /with a perfum*d paſtel or tw 
"melted in it, and ſweeten it a little with fifted ſugat 
Then beat it either with a wooden beater or filve! 
ladle, till it is ſtiff enough to lie as high as you would 
have it. | I ers 
Take care to beat it all one way, not changing 
your hand, oh "HE 9 


3% 
| * 
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Do make a potatoe-pye. | 
= T. x two pound of Spaniſo potatoes, boil them 
WE: ill tender; then peel them, and flice them the long 
ay; lay them in the diſh, and take the marrow of 9 
Hur large bones; pick it out of the bones in large X 
ieces and lay it upon the potatoes: put in two 
Ponces of preſerv'd barberries, as much citron and 
orange - peel, fix flices of lemon dipp'd in ſugar, cut 
off the rind; put in a quarter of a pint. of ſack: 
cover it with puff - paſte, and when the cruſt is baked 
WS: is enough: then cut off the lid, that it may cool 
WE little; and make a caudle of half a pint of ſack, 
auf a pound of butter, the yolks of four eggs, and 
Wa quarter of an ounce of beaten cinnamon: take care 
does not turn. Make your caudle very ſweet, and 
our it into the pye. e IN 41 * 
To make an oatmeal pudding. 
== Tax: a pint of fine oatmeal, boil it in three 
vints of new milk, ſtirring jt till it is as thick as a 
WE haſty-pudding ; take it off, and ſtir in half a pound 
of freſh butter, a little beaten mace and nutmeg, 
and a gill of- ſack; then beat up eight eggs, 
he whites, tir it all well together, lay a puff-paſte 
ll over the diſh, paur in the pudding, and bake it 
half an hour. Or you may boil it with a few cur- 
rans. 8 


— 


2 To make a potatoe pudding. 
= Tak: a quart of potatoes, boil them ſoft, peel 
them, and maſh them with the back of a ſpoon, and 
WE rub them through a fieve, to have them fine and 
ſmooth; take half a pound of freſh butter melted, 
half à pound of fine ſugar, ſo beat them well toge- 
WT ther, till they are very ſmooth ; beat ſix eggs, whites 
aud all, tir them in, and a glaſs of ſack or brandy. 
ou may add half a pound of currans, boil it halt 
1 | an 


cloves and mace, half an ounce of nutmegs, as mu 


 pick*d'rand dry d, and three pounds of raiſins ſton 


hot, and into it four pounds of freſh butts; 


and put it in the oven to dry, but take care _— 8 


* 


1x06 We London and Country Cook. 
an hour; melt butter with a glaſs of white vim 
ſweeten with ſugar, and pour over it. You my 
bake it in a diſh, with puff-paſte all round the dig 
and at the bottom. | 
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7 make a rich great cake, 
TAKE a peck of flower well dry*d, an ounce iff 


cinnamon; beat the ſpice well, and mix them wil 
our flower, and a pound and half of ſugar, andi 
ittle ſalt, and thirteen pounds of currans well want 
and cut into ſmall pieces: mix all theſe well ta 
ther: then make five pints of cream almoſt ſcald 


then beat the yolks of twenty eggs, three pints i 
good ale- yeſt, a pint of ſack, a quarter of a pul 
of orange - flower - water, three ins of mul 
and fix grains of ambergreaſe; mix theſe togeth« Wl 
and ſtir them into your cream and butter; tal 
mix all in the cake, and ſet it an hour bein 
the fire to riſe, before you put it into your hoop; 
mix your ſweet . meats in it, two pounds of cini 
and one pound of candied orange and lemon 
cut in ſmall pieces ; you muſt bake it in a deep ho 
butter the fides, and put two papers at the bot 
and flour it, and put in your cake; it muſt hat nel 

uick oven, four hours will bake it; when i 
— ice it over the tops and ſides, take 
pounds of double-refin'd ſugar beat and ſifted, = 
the whites of fix eggs beaten to a froth, with tu 
or four ſpoonfuls of orange-flower-water, and ti 
grains of muſſæ and ambergreaſe together; put ne 
theſe 'in'a' ſtone mortar, and beat them with nn 
wooden peſtle till it is as white as ſnow, and will 
bruſh or bunch of feathers ſpread it all over the c 


EE . 


> 
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not diſcolour it; when it is\cold, paper it; it 
reep good five or ſix weeks. 21 3 5 


5 | Scotch collops, a very good way. q 
xk a fillet of veal, cut away the outſide ſkin, . 
WES cut it out in thin collops, with the grain, hack 
n with the back of your knife, lard ſome. of 
n with bacon, and ſeaſon all of them with falt, 
eg, and thyme, parſley, and a little ſavoury 
Bd 2ll the herbs very ſmall, then fry them in a 
WS quantity of clarify'd butter, till they look of a 
WE ycllow ; take care they are not burnt black; 
Wn they are ſo done, lay them before the fire to 
n; pour the butter they were fry'd in, from the 
I and put to the gravy three anchovies, a little 
cg beef⸗-broth, a little oiſter- liquor, and oiſters, 
2 quarter of a pint of claret; let your oiſters 
cchus, till they are enough, then ſhake in five or 


, | W ounces of butter; rub the pan firſt with ſhallot, : 
in the yolks of three eggs, and take care to ſtir 


balke it conſtantly, for fear of curdling : juſt be- 
p ou pour it out, ſqueeze in the juice of a lemon, 
pour it over the collops: you muſt have fore d- 
= K at balls, and muſhr OOms, and ſome fry d oiſter Sgt 
A lic'd lemon for garniſh. E; erat H 


| To dreſs ſalt Hs. 
ro ling, which is the beſt ſort of ſalt fiſh, lay. 
WW water twelve hours, then lay it twelve hours on 
ord, and then twelve more in water. When 
bdoil it put it into the water cold: if it is good, 
ill ake about fifteen minutes boiling ſoftly, Boil 


lips very tender, ſcrape them, and put them 


SP 2 fuce- pan, put to them ſome milk, ſtir them 
_ then ſtr in a good piece of butter, and a 
et,; when they are enough lay them in a plate, 
FE * i Sg dry, and butter — hard eggs chop- 
nd a baſon. AN „„ 
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= As to water-cod, that need only be boiled a 

1 ſkimmed. 

1 Scoteb haddocks you muſt lay in water all i; | 

1 You may boil or broil them. If you broil, you nf 

ſplit them in two. You may re” your d 
E. 
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= with hard eggs and parſnips. 


7 o make an olio De. 


| Ma AK E your pye ready; then take the thut 
FR ' lops of the. but-end of a leg of veal; as may 
== you think will fill your pye ; hack them with| 
_ = back of a knife, and ſeaſon them with pepper, { 
w_ cloves, and mace; waſh over your collops mh 
4 bunch of feathers dipped in eggs, and have in m 
436 nes a good handful of ſweet-herbs ſhred ſmall; 
viel | herbs muſt be thyme, parſley, and ſpinage; 
1 the yolks of eight hard eggs, minced, and 2 
"a pum parboiled and chopt; ſome beef-ſuet k 
pol very fine. Mix theſe together, and ſtrew them 
. your 8 and ſprinkle a little orange. fh 
_ them, and roll the collops up very 
i | and lay them in your pye, ſtrewing the 9 
_ is left over them; put butter on the top, and 
p your pye; when tis drawn, put in gravy, 
1 one anchovy diſſolved in it, and pour it in ver) 
| = _ may put in artichoke-bottoms and ch 
418 leaſe e, or ſliced. lemon, or grapes ſcaldech 
1 when oh e is in ſeaſon; but if you will make it a 
1 — pye leave them out. 


= 2 A moſt admirable way to dry cherries. ' 
| To every five pounds of cherries ſton'd, putt 
pound of double-refin'd ſugar; put the cherris 
the preſerving-pan, with a very little water; 
both juſt ſcalding hot, take them immediately 
of his liquor, and dry them; then put then "i 
the pan again, ſtrewing the ſu gar between 1 
Ker of cherries; z let it ſtand to melt, and then! 


* >: 
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on the fire, and make it ſcalding hot as before, 
c muſt be done twice or thrice with the ſugar; 

lain them from this ſyrup, aud lay them ſingly \ 
ry in the ſun, or in your ſtove ; when they are 
wtrow them into a baſon of cold water, and 
e. them out again the ſame moment, and dry 
n with a cloth; ſet them once more into the hot 
and keep them all the year in a dry place: this 
ot only the beſt way to give them a good taſte, 
ao for colour and plumpneſs; I never found 
vay ſo certain. „ 
77r neats tongues, à better way than drying them. 
rer them red, as you do to dry; and when 
chink them ſalt enough to dry, boil them very 
er; take them up, and peel them, and rub them 
WS pepper, cloves, and mace, all over; then turn 
n round into a pot to bake: lay them in ſingle 
on their fide ; you muſt cut off the root as well 
thc ſkin, and cover them with butter: bake them 
brown bread ; when they come out of the oven, 
r out the gravy, and let the ſame butter ſerve, 
een dlear'd; if there is not enough, add more 
. ,, te 
| I,ceing for tarts: EI, 
ax the yolk of an egg, and put ſome melted 
err to it, and beat it very well together, and with 
cker waſh the top of your tarts, and ſift ſome 
r on them juſt as you put them in the oven. 


A paſte for tarts. 1 
err two pound and a half of butter, to three 
ass of flower, and half a pound of fine ſugar beat: 
al your butter in the flower, and make it in a 
F< ith cold milk, and two ſpoonfuls of brandy. 


= Another 


F 
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| 3 Another way. 5 
Take better than two pounds of flower, brel 
a pound of butter, rub it very ſmall, then brei 
fix eggs, and as much cream as will make it in 
ſtiff paſte; mould it, and roll it very thin, and i 
 4t in a flow oven. 5 


p a 
= © i 
4 ; 1 * 
, 
2 1 


| Puff paſte. 
TAE x a quartern of flower, and a pound a 
half of butter; rub a third part of the butter n Wl 
flower, and make a paſte with water; then rol 
your paſte, and put your butter upon it in bits, 
flour it; then fold it up, and roll it again, andi 

put in more butter, and flour it, and fold it wlll 
gain; then put the reſt of the butter in, ou 
fold it, and roll it twice before you uſe it. ” 


To collar veal. 5 

Bon E a breaſt of veal, waſh and ſoak it in ton 

or four waters, dry it in a cloth, ſeaſon it wil 

voury ſpice, ſhred ſweet herbs, a raſher of buy 

| dipp'd in batter of eggs, and roll it up in a cala 
a cloth; boil it with water and ſalt, with half 2 

of vinegar and whole ſpice ; ſkim it clean. M 

it is boiPd, keep it in this pickle. . 


Te collar a breaſt of veal, Pig, or cel, 
1 Bo N E the pig, or veal, then ſeaſon it al ll 
bl the inſide with cloves, mace, and falt, a hand 
= ſweet herbs, as thyme, pennyroyal, and pains 
'Y LY | ſhred very fine, with a little ſage, to a pig; "ll 
1 roll it up as you do brawn, bind it with narrow 
"8 very cloſe, then tye a cloth round it, and ba 
very tender in vinegar and water, a like quant; 
each, with a little cloves, mace, pepper, and ſab 
whole; make it boil, then put the collars; "ln 
| boibd tender, take them up till both are cold, "Ml 
l! keep them in the ſame pickle. | 0] 
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To haſh a calf *s head. 


Bo your calf*s head till the meat is near 


enough for eating; take it up, and cut it in thin 
flices; then take half a pint of white-wine, and 
three quarters of a pint of good gravy, or ſtrong 
broth z put to this liquor, two anchovies, half a 
nutmeg, and a little mace, a ſmall onion ſtuck with 


cloves; boil this up in the liquor a quarter of an 


hour, then ftrain it, and let it boil up again; when 
it does ſo, throw in the meat, with a little ſalt to 
your taſte, and ſome lemon-peel ſhred fine; let it 
ſtew a little, and if you pleaſe, add ſweet-breads : 
make forc'd-meat balls of veal; mix the brains with 
the yolks of eggs, and fry them, to lay for garniſh. 
| 1 the head is ready to be ſent in, ſhake in a bit 
of butter. 8 | 


To make a good forcid- meat for any uſe. 
TAK E a pound of veal, and full its weight in 
beef ſuet, a bit of bacon ; ſhred all together, beat it 
in a mortar very fine; then ſeaſon it with ſweet herbs, 


pepper, ſalt, cloves, mace, and nutmegs; and when 
you roll it up to fry, add the yolks of two or three 


eggs, to bind. it. You may add oiſters or marrow, 
on extraordinary occaſions. 


To make milk-water, 

Ta Ex two good handfuls of wormwood, as much 
carduus, as much rue, four handfuls of mint, as 
much balm, half as much angelica, cut theſe a little, 
put them into a cold ſtill, and put to them three 
_ of milk. Let your fire be quick, till your 
ill drops, and then flacken your fire. You may 
draw off two quarts. The firſt quart will keep all 
the year. This is good in fevers ſweetened with ſu- 
Sar or ſyrup of cloves, : 
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_ diſh, ſtirring it well from the bottom; for if it be 


_ done, let it ſtand to ſettle about half an hour, and 
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| © Cream cbeeſe. 

- STRAIN the milk into a cheeſe tub often in the 

fields, and to fifteen gallons of milk, put about two 

ſpoonfuls of rennet, and it will come in about half 

an hour, l ] | | 

It muſt not be ſet, when juſt hot from the cows, 

for then it will be apt to be tough, but luke-warm. 
When it is come break it gently with a fleeting 


maſh*d all together every way, it will be lean, that is, _ 
the butter will run more in the whey. This being 


then looſen a plug, that ftops a hole in the middle 
of the tub, to let out the whey into clean veſſels. 
Then put the curd into a canvaſs cloth, and let 
two perſons roll it up and down gently, till the whey 
is well drain'd from it. Then tie up the cloth and 
hang it up to drip, and when it has done dripping, 
put it into a cheeſe vat, that is big enough, lay a 
board over it, and upon the board ſet a fourteen 
pound weight, and ſo let it ſtand all night. 

In the morning the cheeſe will turn out ſeven or 
eight inches thick, then cut it into cheeſes of half 
an inch thick with a long ſilken ſhread ; lay them on 
ſmooth boards and ſalt them lightly,, turning them 
twice a day for the firſt four days, then lay them on 
nettles near the ground, and turn them twice a day 


for eight days, and the next day lay them on boards 
They are finiſh'd in eight days in hot weather, in 


e 
Cu r a piece of beef into thin ſlices, and fry it 
brown in a ſtew- pan, with two or three onions, c 
or three lean ſlices of bacon; then pour to it a ladle 


of ſtrong broth, rubbing the brown from the 1 
| | vel 
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very clean; add to it more ſtrong broth, claret, 


white wine, anchovy, a faggot of ſweet herbs; ſeaſon 
it, and let it ſtew very well. Strain it off, and keep 

it for uſe. | 1 

Another way to make gravy. 

Pur two ounces. of bacon into a frying- pan, put 
in a pound of lean beef cut in ſlices, fry it a little, 
then put in one pint of claret, and another of water, 
one anchovy, a ſprig of ſweet herbs; fry this a 

uarter of an hour, then put out the gravy, and fry 
it till it is all out; then ſtrain it, and it is fit for 
uſe. N 2 0 # 4 
De beſt way to pot beef, which is as good as veniſon. 

TAE E a piece of lean buttock of beef, rub it 
over with falt-petre ; let it lie one night, then take it 


* 


out and ſalt it very well with white and bay-ſalt, put 
it into a pot juſt fit for it, cover it with water, and 
let it lie four days; then wipe it well with a cloth, 


and rub it with pepper finely beaten; put it down 


cloſe into a pot without any liquor, cover the pot 
cloſe with paſte, and let it bake with large loaves fix 


hours at leaſt ; then take it out, and, when *tis cold, 
pick it clean from the ſkins and ſtrings, and; beat it 
in a ſtone-mortat very fine; then ſeaſon it with nut- 
meg, cloves, and mace finely beaten, to your taſte, 
and pour in melted butter, which you may work up 
with it like a paſte : put it cloſe down and even in 
your pots, and cover it with clarify'd butter. | 


To make Dutch beef. 


TAE x eight pound of buttock of beef without 
bone, rub it all over with ſix ounces of coarſe ſugar ; 
let it lie two days, then wipe it a little; then take 
lix ounces of ſalt-petre beaten, a pint of petre-falr, 
and a pint of white-ſalt, rub it well in, and let it lie 


three weeks, rubbing and turning it every day; then 


few 
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ſew it up in a cloth, and hang it in your chimney to 
dry; turn it upſide down every day, that the brine 
do not ſettle : boil it in pump-water ul” tis Yo 
tender. 


"To pot lampreys or eels. 

PA EK E your lampreys or eels, and ſkin them, 
Met gut them, waſh them, and flit them down the 
back ; take out the bones, cut them in pieces to fi 
your pot, then ſeaſon them with pepper, ſalt, nut. 
meg, and then put them in your pot; pour in then 
half a pint of vinegar. They muft bake an hour 
and a half, being cloſe cover'd; and when they are 
bak'd, pour off the liquor, and cover them With 
clarified butter. | 


To pot aa or trouts. 


Ta K E your fiſh, clean them well, and bone them; 
heat them with vinegar, cut off the tails, fins, and 
heads; then ſeaſon them with pepper, ſalt, nutmeg, 
and a few cloves ; then put them cloſe in a pot, and 
bake them with a little verjuice and ſome but- 
ter; cover them cloſe, and let them bake two hours; 


then pour off the . and cover them with clari 
Hel butter. | 


To dreſs a DP head. 


L Er there be ſix inches of body to the head, 
boil it in falt and water, with at leaſt a pint of vine- 
gar, a bunch of ſweet herbs, ſome onions cut in 
ſlices, and ſome cloves, 

Let the head be tied with packthread before it it 1s 
put to boil, when it is enough take it out, drain and 
diſh it up having the following ſauce ready. 

Blanch what number of oiffers you pleaſe in their 
own liquor, then put them in a ſieve to drain 


keep the liquor for making your ſauce, then 3 
oiſters 


: 


— 


oiſters into freſh water, and lay them one by one to 
drain on the backſide of a ſieve. „ 
Then put a pound of good butter into a ſtew- pan 
with a duſt of flower, a little nutmeg, ſalt, pepper 
and mace, a little vinegar and ſome of the oil li- 
quor, parſley blanch'd and ſhred ſmall, and three or 
four anchovies cut, thicken the ſauce upon the fire, 
make it reliſhing, and having put in the white of the 
oiſters, pour the ſauce over the cod's head, and ſerve 
r 06 | "7 „ 


To broil pigeons whole. 

Cor off the wings and neck cloſe, leave the ſkin 
at the neck to tie cloſe, then have ſome grated bread, 
two Pigeons livers, one anchovy, a quarter of a 
pound of butter, half a nutmeg grated, a little pep- 
per and falt, and a very little thyme vnd. ſweet- mar- 
Joram ſhred : mix all together; put a piece as big as 
a wallnut into each pigeon, ſew up your rumps and 
necks, ſtrew a little pepper, ſalt and nutmeg on the 
outſide, broil them on a very ſlew charcoal-fire on 
the hearth ; baſte and turn them very often. The 

ſauce is melted butter, or rich gravy, it you like it 
higher taſted. _ 5 e 


A very good ſoup. 2h 
TAE a ſhin of beef, a crag of mutton or veal, 
and a bit of very good bacon, and half a pound of 
rice; ſet them on the fire in as much water, as you 
think will boil them to rags ; keep it cover'd all the 
while: when all the goodneſs of the meat is out, 
ſtrain it off, and put to it ſome whole pepper, ſome 
cloves, mace, and falt to your taſte. You may put 
ſoup herbs, or a quarter of a pound of plump'd rice 
or verma-jelly ; boil a French loaf, or two or three 
Pigeons, for the middle; put in, with the ſpice, a 
little faggot of thyme, ſavoury, and marjoram: 
this makes an incomparable peas ſoup, if you put in 
2. FF. - | a 
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a quart of peas with the meat at firſt, inſtead, of 
; DAS 4 a Ae re, 


os e Broil'd whitings, | 
Was n your whitings with water and falt, and 
dry them well and flower them, then rub your grid- 
iron well with chalk, and make it hot, then lay 
them on, and when they are enough ſerve them with 
oiſter or ſhrimp ſauce 3 garniſh with lemon ſlic'd. 
Mole, The chalk will keep the fiſh from ſticking, 


Potted Beef. 

Tak kE about eight pounds of a leg of mutton 
piece of beef, or neck beef, then take two ounces of 
ſalt- petre beaten, and rub it well; then take two 

| 7 75 handfuls of common ſalt, and rub it well; then 
lay it in a pan, and put a quart of pump water to 
it, and let it lie three days, turning it once a day in 
the pickle; then dry it, and ſeaſon it with pepper, 
nutmeg, cloves, mace beaten, and onions ſtuck with 
cloves; ſome Jamaica pepper whole; then put it in 
your pot to bake, and the pickle that the beef lay 
in; you muſt put to it a pound and a half of butter; 
cover your pot over with coarſe paſte, and let it bake 
all night with the great bread; then take it hot out 
of the oven, and take the outſide of the beef off, 
and cut the meat in very ſmall pieces, and pick all 
the ſkin, and fat, and ſinews from it; then put the 
liquor to. cool, and all the fat from the gravy, and 
when you have rubb'd your beef well with your 
hands, clarify the fat that comes from the liquor, 
and pour it into your meat; work it well with your 
hands together, till it is very ſmall, then butter the 
inſides of ſome glazed pans, and put down your 
meat cloſe in them; then take two pounds of butter 
clarified, and pour over it; pepper it, and it will 
be fit to eat in three days. | 1 

| | | 7⁰ 
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o preſerve currans red and white. 


Pic x out all the little ſeeds with a quill ; to half 


a pound of theſe ſton'd currans, put a pound of the 
curran liquor infus'd, and paſs'd through a jelly- 


bag; and put the weight of both in double-refin d 


ſugar; 1 all together into your preſerving- pan, boil 
them all together on a quick fire, till they look clear, 


and the ſcum has done riſing; then put them into 


your glaſſes, and paper them cloſe. 


. Zo preſerve grapes. . 
SExITHN and ſtone your grapes; and to every 
pound, put a pound of double-refin'd ſugar, beat 
and ſifted ; ſtrew ſome between and over the grapes, 


as you put them carefully into your preſerving- pan, 


and keep out one quarter of the ſugar, to ſtre on 
them in boiling; ſet them on a quick fire; cover 
them with a filver or earthen plate; ſtrew on the 
| remaining ſugar as they boil up; when they look 
clear, take them off the fire; let it ſtand off the 
fire, cover'd, a little while; then ſcum them clean, 
and put them into glaſſes. | 


To pot lamprey. 

SEASON your fiſh with pepper, falt, and nut- 
meg, a large onion ſtuck with cloves, three ſpoon- 
tuls of claret; cover it with uy and bake it; 
when ' tis enough. take it Gut, and {train it from the 
liquor; pour off the clear butter, and add to it as 
much more as will cover the. fiſh, in a pan fit to 
keep it, and bring to table. Remember always to 
clarify all the: butter you pour over potted things. 


A carraway cake without yeſt. 


Tax E two pounds and a half of flower, two 
pounds of ſingle refined ſugar, pounded and finely ' 


lifted, to theſe add twelve ounces of carraway ſeeds; 
| 1 3} 8 | | allow 
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118 The London and Country Cook, 
allow to this two pound of butter work*d in four 
ſpoonfuls of orange-flower-water. till it is perfectly 
mix'd and looks like cream; beat the yolks of ten 
eggs and the whites of five very well, adding to 
them while beating three ſpoonfuls of ſack; ſtrew in 
the flower, ſugar and ſeeds by little and little into the 
eggs and butter, with half a pound of candy'd ci- 
tron, lemon and orange peel; mix all well together, 
keeping beating of the ſtuff till you put it into the 
ind hoop, which is to be done at the very time that the 
UT oven is ready ; let the fierceneſs of the oven be over, 
before you ſet in the cake for fear of ſcorching it. 
Tou may if you pleaſe abate half the carraway 


ſeeds. 


Portugal cakes. 


TAE x yolks of ſix and whites of four eggs, and 
having with your hand work' d them well into a pound 
/ of butter, till the eggs are entirely mix'd-with it, 

add a pound of fine flower dry*d and a pound of loaf 
ſugar ſifted, mix all well together; butter your pans, 
fill and bake them in ſo gentle an oven that will not 
colour a white paper. 


To make a plain ſage cheeſe. 
 Brxviss the tops of young red ſage in a mortar, 
till you can preſs the juice out of them; bruiſe like- 
wiſe ſome leaves of ſpinach or ſpinage, and having 
ſqueez' d out the juice, mix it with that of ſage to 
render it of a pleaſant green colour, which the juice 
of the ſage alone will not make it, and this will al- 
ſo allay the bitter taſte of the ſage. 

Having prepar*d the juice put the rennet to the 
milk, and at the ſame time mix with it as much of 
the ſage, &c. juice as will give the milk the green 
colour you deſire, putting in more or leſs of the ſage 
Juice to that of the ſpinage juice according as r 
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would have the cheeſe taſte ſtronger or weaker of 
the ſage. 

When the curd: is come, break it .gently, and 
when it is all equally broken, put it into the cheeſe- vat 
or mote and preſs it gently, and the gentle preſſing 
will make it eat tender and mellow, when on the 
contrary the preſſing of it hard will make it eat hard; 
when it has ſtood in the preſs about eight hours it 
muſt be ſalted. 


To force a leg of lamb. 


Wir a ſharp knife carefully take out all the 
meat, and leave the ſkin whole and the fat on it, 
make the lean you cut out into force-meat thus : to 
two pounds of meat, three pounds of beef ſuet cut 
fine, and beat in a marble mortar till it is very fine, 
and take away all the ſkin of the meat and. ſuet, 
then mix with it four ſpoonfuls of grated bread, eight 
or ten cloves, five or ſix large blades of mace dry'd | 
or beat fine, half a large nutmeg grated, a little pep- 
per and ſalt, a little lemon-peel cut fine, a very little 
thyme, ſome parſley, and four eggs; mix all toge- 
ther, put it into the ſkin again. juſt as it was, in the 
ſame ſhape, ſew it up, roaſt it, baſte it with butter, 
cut the loin into ſteaks and fry it nicely, lay the leg 
in the diſh and the loin round it, with ſtew'd collia 
flower all round upon the loin, pour a pint of good 
gravy into the diſh, and ſend it to table. If you 
don't like the colliflower, it may be omitted. 


To make catchup, that will keep good twenty ye 


TAE E a gallon of ſtrong ſtale beer; one 8 
of anchovies, waſh'd and clean'd from the guts; half 
an ounce of mace ; half an ounce of cloves ; a quar- 
ter of -an ounce of pepper ; three large races of gin- 
ger; one pound of ſhallots; one quart of flap muſh- 
rooms, well rubb'd and pick*d : boil all theſe over a 
low fire, *cill *tis half waſted ; then ſtrain it through 

1 + a flannel 


120 The London and Country Cook. 
a flannel bag; let it ſtand *rill *tis quite cold; then 
bottle and { op it very cloſe. This is thought 1 to ex- 
ceed what is brought from India; and muſt be al- 
low'd the moſt agreeable reliſh, that can be given 
to fiſh ſauce: one ſpoonful to a pint of melted but- 
ter, gives taſte and colour, above all other ingre- 
dients. 

.. Note, That the ſtronger 5 ſtaler the beer i is, the 
better the catchup will be. | 


Saffron loaves. | 


Lou muſt have a quart of curd, beat it well in 

a mortar with the yolks of ten eggs, and a quarter 
of an ounce of ſaffron, dried and powdered ; put in 
ſome orange, lemon, and citron, candied, cut in 
ſmall dice, a gill of cream, and a gill of ſack, and 
A handful of flower, fix ounces of r e ſu- 
gar, ſtir all theſe well together ſo that: it is as ſtiff 
as French bread before baked : then bake them in 


loaves as French bread. 


Piſtac hoe 1. 

T AKE half a pound of piſtachoes and ſhell them 
and blanch them in a mortar very fine, put in two. 
Naples biſcuits, two ſpoonfuls of flower, a little ſpin- 
age juice, ſome ſugar, ſack, and eggs, then ſome 
orange, lemon, and citron candied z mix all well, 
then ſheet a diſh and fill it, put in half a pint of 
cream, four ounces of melted butter, then put it in 
your diſh and bake it gently ; this is a good ſecond 
ſide-diſh after the ſweet· manner. 


4 very 800d way to keep tongues in pickle for boiling to 
" eat hot and cold. 


C LEAN them well. and rub them very 4 1 
lay them flat in a tray, and falt them well with com- 
mon ſalt; let them lie two days, then beat an ounce 
of ſalr-petre tor every tongue, and ſtrew i it on the 


top 
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top of the tongue; let it lie two or three days, and 
then ſalt it again with common ſalt, after this turn 
them often, and put freſh ſalt when wanted; theſe 
need never be dried, but kept always in the pickle; 
and | boil'd, when you have occaſion, out of the 
pickle. = "WH . 

| o make a mutton fe. 3 
TAE E a loin of mutton, take off the ſkin and 
fat of the inſide, cut it into ſteaks, ſeaſon it well 
with pepper and falt to your palate. Lay it into 
your cruſt, fill it, pour in as much water as will al- 4 
moſt fill the diſh ; then put on the cruſt, and bake 
it well. | | 8 „ | 


— 


rr 


EZ A beef fteak pye. | 
Tak E fine rump ſteaks, beat them with a rol- 
ling- pin, then ſeaſon them with pepper and ſalt, ac- 
| cording to your palate. Make a good cruſt, lay in | 
| your ſteaks, fill your diſh, then pour in as much 

water as will fill half the diſh. Put on the cruſt, and 
| bake it well. | | i EP 


THY MET ii n= es 
{ Cur it in pieces about as thick as half a crown, = * 
and as long as you pleaſe, dip them in the yolk of 
an egg, and then in crums of bread, with a few 

lweet herbs, and ſhred lemon-peel in it; grate a 

little nutmeg over them, and fry them in freſh but- 

ter. The butter muſt be hot, juſt enough to fry 

them in. In the mean time make a little gravy of 

[the bone of the veal. When the meat is fry'd take 

pt out with a fork, and lay it in a diſh before the 

fre, then ſhake a little flower into the pan, and ſtir 

pc round, then put in the gravy, ſqueeze in a little 

emon, and pour it over the veal. Garniſh with 


emon, 
To 
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122 We London and Cauttry Cook; 


Po ftew carps or tench. 
HavinG a brace. of live carps, ſcale; gut and 
waſh them ; bleed them in the tail, ſaving the blood, 
becauſe be it never fo little it is to be made a part 
of the ſauce. 3 
Lay the fiſh in a ſtew- pan, with the blood, a pint 
of beef gravy, as much claret, an onion ſtuck with 
cloves, three or four anchovies, ſalt, pepper, a bunch 
of ſweet herbs; the peel of half a large lemon, and 
two or three ſpoonfuls of vinegar : the carps ought 
to be very nearly covered with the liquor, which you 
muſt ſee to, by adding the liquor in proportion; ſet 
the ſtew-pan over the fire, cover it cloſe, till the 
under fide of the fiſh is ſtew'd enough; then tum 
them and ſtew them as before, being cloſe covered 
till they are enough; then lay them in a diſh upon 
fry'd ſippets of bread, ſtrain the ſauce and thicken it 
with burnt butter, and pour it over the fiſh. Got- 
niſh the diſh with the roe or milt, barberries and ſlices 
1 of lemon. | 
HEY | Whereas carps have commonly a muddy taſte 
1 | = they delighting in a dark, deep ſtanding water; you 
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may cure them by putting them into a clear water, 
to purge them for a week before you uſe them. 
This may be done by putting them in a hampe;, 
| and plunging it into a river, where there is a ca 
7 ſtream or trench, that is fed by a ſpring. 
1 * The ſame may be done with tench and eels. 
bi I) be former method of dreſſing carp, may be uſd 
in ſtewing large roach, dace and chub ; but a tenc 
ſtew'd this way is much better than a carp. 

The back and head of this fiſh are the pieces mot 
in eſteem, and eſpecially the head is preſented 54 
complement to the greateſt ſtranger. 

To bake roach, dace and chub, Sc. is as good! 
way as ſtewing them, if it be done with the abo 
mentioned ingredients. wo 
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Raſterry cates. N 


Ixrus E your raſberries as you do the currans, 
and let the liquor run out; then Pi to the pulp of 
the raſberries as much or more of the curran liquor 
as ran out of the raſberries ; put the weight in ſugar, 
and boil it to a candy, exactly as you did the o- 
ther. Ie: 

Note, That the ſeeds of the raſberry are not to be 
mix'd, therefore tis beſt to ſtrain them through a 
thin ſtrong, cloth, that you may get all the pulp, and 
leave only the dry ſeeds hard preſs'd. Quinces and 
apricot clear cakes, are made the fame way, only 
they are ſcalded in fair water, till tender, and not by 
| infuſion, as this ſmall liquid fruit is. 


To make raiſin elder cine. | 

Tax fix, gallons of water, and boil it half an 

| hour; and when *tis boil'd, add to every gallon of 

| water five pounds of Malaga raifins ſhred ſmall ; 
| pour the water boiling-hot upon them, and let it 
ſtand nine days, ſtirring it twice a. day; boil your 
| berries as you do currans for jelly, and ſtrain it as 
fine; then add to every gallon of liquor a pint off, 
elder-berry juice: when you have ſtirr'd all well to- | 
| gether, ſpread a toaſt on both ſides with yeſt, let it 
| work a day and a night, then put it into a veſſel, 
E which be ſure to fill as it works over; ſtop it cloſe, 


| when it has done working, till you are ſure *tis fine, 
hen bottle it. | 


20 Soil pickled pork. 

B ſure you put it in when the water boils. If a 
middling piece, an hour will boil it: if a very large 
| Piece, an hour and a half, or two hours. If you boil 
| pickled pork too long it will go to a jelly. 


ve 


To 
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. herbs, with two or three pigeons amongſt them, and 
of ſweet herbs; into your water, when it boils, and 
then take off the ſcum, put the clearliquor intoa clean 


and ſweet herbs, boil, before you put in your pi- 


and nutmeg; boil them tender in water and vinegar, 
of each an equal quantity; put in a little whole pep 


| fiſh on a fiſh-plate, boil it gently till it is enough; 


\f 2 


To pickle pigeons. 8 
Tak E a dozen of pigeons, and bone them; then 
take as much pepper and falt, and a little nutmeg, ag 
you think will ſeaſon them; then ſhred a few {ſweet 


= them into your pigeons ; then tye them up at 
oth ends, and boil them with ſalt and water; put i 
little Jamaica pepper, -a race of ginger, and a bunch 


let them boil half an hour ; then take them up, and 
ſprinkle a little pepper and ſalt upon them; then put 
your broth into an earthen pot to clear and cool, 


veſſel with a little vinegar 3 when the pigeons and 
liquor are cold, put in the pigeons, if you have not 
eaten them before. Let your water, ſalt ſeaſoning, 


geons. 1 
= Another way. 
BON E them, ſeaſon them well with pepper, ſal, 


per, cloves, and mace z when boil'd, take them up, 
and when they and the liquor are cold, put them in- 
to a pot, and keep them in the ſame liquor. 


Pickle for ſturgeon. 
Bott a gallon of water, well ſeaſon'd with falt 
and ſkim it well, and when it is cold put in a quart 
of the beſt. vinegar. _ | 


Jo pickle ſalmon, or ſuch like o. 
To four quarts of water, put one of vinegat, # 
handful of falt, as much fiſh-herbs, the rind of a 
mon, a little whole pepper ; when it boils, put the 


when 
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when cold, put it in an earthen pan in the ſame 
pickle; you need not make it too ſtrong of the herbs. 
Vinegar and ſalt it, if you keep it long. | 
20 boil a turbut, | 1 
LA it in a good deal of ſalt and water an hour 
or two; and if it is not quite ſweet, ſhitt your water 
five or ſix times; firſt put in a good deal of ſalt in 
the mouth and belly. 1 : 

| In the mean time ſet on your fiſh kettle with clean 
water and ſalt, a little vinegar, and apiece of horſe- 
radiſh. . When the water boils lay the turbut on a 
fiſh-plate, -put it into the kettle, let it be well boiled, 
but take great care it is not too much done: when 
enough, take off the fiſh-kettle, ſet it before the fire, 
then carefully lift up the fiſh-plate, and ſet it a-croſs 
| the kettle to drain: in the mean time melt a good 
deal of freſh butter, and bruiſe in either the body of 
one or two lobſters, and the meat cut ſmall, then 
| give it a boil, and pour it into baſons. This is the 
beſt ſauce; but you may make what you! pleaſe. 
| Lay the fiſh in the diſh. Garniſh with ſcraped horſe- 


— 


; | 

k nadiſh and lemon, and pour a few ſpoonfuls of ſauce - 
oer it. ; ” 

p P᷑ͤc0 preſerve cherries. 

5 | 


To a pound of cherries, after they are pick d 
and ſton'd, put a quarter of a pint of the juice of 
white currans, (firſt infus'd and paſs'd through a 
elly-bag) and the weight of both liquor and cherries 
in double-refin*d ſugar ; ſift your ſugar, and ſtrew it 
as you put them into your preſerving pan; boil and 
cum it, till the cherries look clear from the ſcum; 


jail 


berry-liquor ſo ſtrain'd; but currans are better, if 
hey are white, and full ripe. 
2 


© 


then put them into your glaſſes :, ſome put in gooſe- 
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butter over it when it comes out of the oven: *tis x 


may be the {ſmall plant ſort; boil them ſo much, x 
to take off all the leaves, and the choak ; then put 
them on tin plates, and ſet them into your oven, 


are very dry; then put them into an earthen pot to 


the ſtomach. Some ſeaſon with butter and ſugi, 


Halt, four pounds of bay ſalt, a quarter of a pe q 


* 


oy Ag A pancake pudding. Bis 
TAE a quart of milk, four eggs, two large 
ſpoonfuls of flower, a little ſalt, and a very little grated 
ginger ; butter your diſh, and bake it ; pour melted 


cheap and very acceptable pudding, being leſs offen. 
five to the ſtomach than fry*d pancakes. 


To heep artichoak bottoms for fauce. 5 
Tak your artichoaks about Micbaelmas, they 


after your other things are out, when tis ſo cool x 
not to diſcolour them in the leaſt z do this till they 


keep; tie them down cloſe, and keep them in a dy 
place; when you would uſe them, put them int 
ſome ſcalding water, till they are tender, cut then 
in large dice; they look white, and eat very iwet 
all winter. TRE | R 


Panada, for a fick or weak ſtomach. .. 

Pu T the crum of a penny white-loaf grated int 
a quart of cold water; ſet both on the fire together 
with a blade of mace : when *tis boil'd ſmooth, tak 
it off the fire, and put in a bit of lemon- peel, tie 
Juice of a lemon, a glaſs of ſack, and ſugar to you 
taſte. This is very nouriſhing, and never offend 


adding currans, which on ſome occaſions are propt 
but the firſt is the moſt grateful and innocent. 


To ſalt hams and tongues. 452 
TAE E three or four gallons of water, put to! 
two ounces of prunella falt, four pounds of wi 


3 S — 


vol 


veſſel you ſteep it in. 
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of ſalt· petre, an ounce of allum, a pound of 'brown 


ſugar; let it boil a quarter of an hour, ſcum it well; 
when it is cold, ſever it from the bottom into the 
Let hams lie in this pickle four or five weeks, a 
clod of Dutch beef as long; tongues a fortnight; 
collar'd beef eight or ten days. Dry them in a ſtove 
or wood chimney. . , 
Orange-wine. 15900 4 3611 

To fix gallons of ſpring- water, put twelve pounds 
of ſingle-refin'd ſugar, the whites of four eggs well 
beaten ; put theſe to the water cold; then let it boil 
three quarters of an hour, taking off the ſcum as faſt 
as it riſes: when tis cold, put in fix ſpoonfuls of 
yeſt, and fix ounces of ſyrup of lemon, beaten to- 
gether; put in alſo the juice and rind of fifty large 


oranges thin par'd, that no white part, nor any f 
the ſeeds go in with the juice, which ſhould be 


ſtrain'd: let all this ſtand two nights and two days 
in an open veſſel, or large pan, then put it into your 
cloſe veſſel, and in three or four days ſtop it down: 
when it has ſtood three weeks thus, draw it off into 
another veſſel, and add to it two quarts of rheniſh or 
white-wine ; then ſtop it cloſe again, and in a month 


or {ix weeks, *twill be fine enough to bottle, and.to 


drink in a month after. If you deſire it ſhould keep, 
put in brandy inſtead of rheniſn. 


5 A rice white-pot. 

Taxzx one pound of rice, boil it in two quarts 
of mile, ?till *tis thick and tender, then beat it very 
well in your mortar, with'three or four ounces of 
blanch'd almonds, boil two quarts of cream, with 
crums of white bread, and blades of mace ; put all 


| Together, with the yolks of eight eggs, ſome roſe- 


water, and ſugar to your taſte ; when *tis in the 
oven, lay in ſome candy*d orange and citron-peels, 
cut 
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cut thin in handſome pieces: this is very good, and 
Half the quantity, or a quarter, makes a very pretty 

china baſon full: be very careful in the baking; tis 
ſoon ſpoil'd, if too hot. | FD IS ; 


t 


CCC e 
TAE ER a fillet of veal interlarded as the beef, add 
to the ſtewing of it a little white wine. When it is 
cold you may flice it out thin, and toſs it up ina 


fine ragou of muſhrooms. 
An almond pudding. 1 
TAE E half a pound of Jordan almonds, blanch'd, 
and pound them in a mortar, with a quarter of 2 
pound of piſtacio nuts, four grated biſcuits, three 
quarters of a pound of butter, a little ſalt, ſack, and 
orange - flower: water; then mix it with a. quart of 
cream, and eight eggs; being boil'd and mix d to- 
gether with ſweet ſpice and ſugar, pour it into your 
4 diſh, being covered with puff-paſte, and garniſh the 
1 brim. be Ties 
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To make an apple pudaing. | 
MAE E a good puft-paſte, roll it out half an inc 
thick, pare your apples, and core them, enough to 
fill the cruſt, and cloſe it up, tye it in a cloth and 
boil it; if a ſmall pudding, two hours; if a large 
one, three or four hours. When it is enough turn it 
into your diſh, cut a piece of the cruſt out of the 
top, butter and ſugar it to your palate ; lay on the 
cruſt again, and ſend it to table hot. A pear pud- 
ding make the ſame way. And thus you may make 
a damſon pudding, or any ſort of plums, apricots, 
cherries, or mulberries, and are very fine. 


Gooſeberry fool. : 
Tak your gooſberries, and ſcald them very tender; 
then ſtrain them off, bruiſe them very fine, * 
| - then 
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them through a ſieve; let them be cold: if a pint 


of gooſberries, you may add a pint of cream. Beat 


the yolks of four eggs, ſet it all over the fire, and 
ſweeten it to your taſte. Be ſure to keep it ſtirring 


| till you think it will be thick enough, then put it 


into your diſh or baſon. 


To deſtroy bugs. * 
TAE E half a pound of quickſilver, and kill it 
with two ounces of Venice-turpentine; then put it 
into a pound of hog's lard, and mix it well in a 


E mortar ; anoint the joints of the bed with it, with 
' a bruſh ; take care, and don't touch it with your 
| fingers. If they are in the walls, mix. it with the 
| white-waſh, made hot. Lage 


Pancakes very good. 


TAKE a pint of thick cream, three ſpoonfuls of 


| fack, and half a pint of flower, ſix eggs (but three 


whites) one grated nutmeg, a quarter of a pound 


| of melted butter, a very little ſalt, and ſome ſugar 
fry theſe thin in a dry pan. 855 


To mate good fritters. | 


Mix half a pint of good cream, very thick with 
flower, beat ſix eggs, leaving out four whites, and 


to the eggs put ſix ſpoonfuls of ſack, and ſtrain 


them into the batter z put in a little grated nutmeg, 
| ginger and cinnamon, all very fine, alſo a little ſalt; 


then put in another half pint of cream, and beat the 
batter near an hour; pare and ſlice your apples thin, 
dip every piece in the batter, and throw them in a 


pan-full of boiling lard. 


To make a pretty ſort of flummery. 
Pur three large handfuls of oatmeal, ground 
mall, into two quarts of fair water; let it ſteep a 
then pour off the clear water, and 
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put the ſame quantity of freſh water to it; ſtrain it 


extremely ſmooth: and when you firſt ſtrain it out, 
before you ſet it on the fire, put in one ſpoonful of 


your uſe. 


wet, to a candy, till the ſugar be almoſt conſumed: 
lay them thin on plates to dry. | 


talks into a gallipot, which pot you muſt put into 


ſerve. their colour © to a pound of pippins thus pf. 
| par'd, take half a pint of double-refin'd ſugar, and 
one pint of water; boil and ſcum the ſyrup, befor 


them boil apace, to make them clear, and whe! 
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thro a fine hair- ſieve, and boil it till tis as thick a 
haſty- pudding; ſtir it all the while, that it may be 


ſugar, and two of good orange - flower- water. When 
tis boil'd enough, pour it into ſhallow diſhes, for 


'  Orange-chips,  _© = 
Cour off the peels of very fine oranges, not too 
thin, boil them in a large quantity of water, ſhifting 
them often, that they may not be bitter : when they 
are. tender, dry them, and take their weight in 
double-refin*d ſugar ; boil the chips and ſugar, when 


Fly of currans. 
Taxes your currans, and ſtrip them from the 


a kettle of water over the fire *till they be enough; 
ſtrain them through a flannel jelly-bag, but don't 
ſqueeze it; add to the liquor its weight in double- 
refin'd ſugar, boil both up for a quarter of an hour 
very gently, then put 4t into glaſſes. 


To ſtew golden pippins, a very good way. 
PAR E them, and nicely ſcoop out the core, with 
a very ſmall ſcoop : throw them into water, to pre 


you put in the pippins ; when the pippins are 1n, let 


they are ſo, put in a bit of lemon-peel, and ts 
Juice of lemon to your taſte, - 2 
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Dye beſt way to make the old Engliſh bread pudding. 
GRAN E a penny loaf, all but the cruſt, and pour 
upon it a full pint of boiling milk ; if you can get 

cream 'tis better; cover it, and let it ſtand to ſcald; 
for this quantity beat up five eggs, leave out two 
whites, with a little falt, and a little ſugar, ſtrain 
this to the bread and milk ; when that is pretty 
cool, grate in a little nutmeg, and mix all well; 
pour it into little wooden diſhes that have been but- 
ter d, and are of a ſize, tie them up in cloths, very - 
tight; they require near an hour to boil, when in 
diſhes ; be ſure to flower the cloth you tie over the 
diſh, becauſe if you would have your pudding very 
good, you muſt make it almoſt as thin as cuſtard ; 
and in the ſpring, the addition of juice of ſpinage 
makes it as good as tanſy. a e 


; Z1＋ꝗ139 an. been a 
Tax E a rump of beef, cut it into ſteaks half a 
quarter long, about an inch thick, let them be 
ſquare, lay on ſome good force-meat made with 
W veal, roll them, tye them once round with a hard 
W knot, dip them in egg, crums of bread and grated 
| nutmeg, and a little pepper and ſalt. The beſt way 
is to roaſt them, or fry them brown in freſh butter, 
lay them every one on a bay-leaf, and cover them 
every one with a piece of bacon toaſted, have ſome 
good gravy, a few truffles and morels, and muſh- 
booms; boil all together, pour into the diſh, and 
W {end it to table. 


Teal olives. 


Tuev are good done the ſame way, only roll 
| them narrow at one end and broad at the other. Fry 
hem of a fine brown. Omit the bay-leaf, but lay 
WT little bits of bacon about two inches long on them. 
The ſame ſauce, Garniſh with lemon: © © 
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Fond: and half of butter. prit the butter into de 
nutmegs, with half an ounce of mace, and a quarter 


one pound of ſugar, ſixteen eggs, leaving out four 


groſly beat; put in a pound of candy'd orange, le- 


aſſur'd they are enough, when they begin to ſink to 


1 


3 


1 An extraordinary Plum: cake. 3 
— TA K E ſeven pounds of fine flower, and two 


flower ; ſeven pounds of currans, and two large 
of an ounce of cloves, all finely beat and grated; 


whites, put in a full pint and half of ale-yeaſt; 
warm-as much cream as you think will wet it, and 
pour ſack to your cream, to make it as thick as bat. 
ter; beat alſo one pound of almonds, with ſack and 
orange flower water; but don't let them be fine, but 


mon, and citron- peel, or more, if you deſire it very 
rich. Mix all, and put it into your hoop, with 
aſte under it, to ſave the bottom. This was given 
y one of the niceſt houſe-wives in England; and is 
as good as ever was made. = 


To boll garden things green. 
Fou muſt be ſure the water boils, when you put 
in your peas, greens, french-beans, or aſparagus; 
when they are in, make it boil very faſt again ; you 
need not cover them, but watch them, and may be 


the bottom, provided they have boiPd all the time: 
take them out as ſoon as they fink, or they imme: 


diately change colour. 


- Abef poſh.” 

FIR Ss cut out and ſeaſon it over night with pe 
per and falt, a little red wine and cochineal, the 
make it up as the buck paſty; to each of theſe pal 
ties ſeaſon the bones, cover them with water in a pal 
and bake them with the paſty; when baked, {tral 


it, and pour the gravy into the paſty, , 


F 


. 
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A. ſpinage tart very good. e 
 Taxz fix handfuls of ſpinage, waſh it clean, 
and dry it, pick it clean from ſtalks, and the hard 
rib that goes up the middle of the leaf, ſhred it ex- 
tremely fine, as tis poſſible to be; put to it a pint 

of grated bread, the lighteſt you can get, a pint of 
very thick cream, nine eggs, but four of the whites, 
three ſpoonfuls of orange-flower-water, a little ſalt 
and ſugar to your taſte ; it ought to be pretty ſweet: / 

if with your orange-flower-water you beat up two _ 
ounces of blanch*d almonds, *tis an incomparable. 
addition to the taſte. Garniſh the brim of your diſh 
with paſte, and lay flips croſs the top. Thus you 
may make couſlip. tart ; but that being not ſo juicy, 
will bear beating in a mortar. Heat it with care be- 
fore it be put into the diſh. TOR 


To make ſavoy biſcuits. | 

TAKE twelve eggs, and leave out half the 
whites ; beat them up with a ſmall whiſk; put in 
two or three fpoonfuls of roſe or orange-flower- 
water; and as you beat it up, ſtrew in a pound of 
double-refin'd ſugar, that is firſt beat and ſifted.very 
fine; when theſe. eggs and ſugar are as thick and 
white as cream, take a pound and two ounces of the 
Hneſt flower, that is dry'd, and mix it in; then lay 
W them in long cakes, and bake them in a cool oven. 


To make mutton or veal gravy. 


Cur and hack your veal well, ſet it on the fire 
with water, ſweet herbs, mace and pepper. Let it 
4 boil till it is as good as you would have it, then ſtrain. 

| it off. Your fine cooks ab rays, if they can, chop a 
 partridge or two, and put iato gravies. | 


To boil a haunch or neck of veniſon. 


Lay it in falt for a week, then boil it in a cloth 
. 3 well 
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well flower d; for every pound of veniſon, allow a 
quarter of an hour for the boiling. For ſauce you 
muſt boil ſome colliflowers, pull'd into little ſprigs 
nin milk and water, ſome fine white cabbage, ſome 
turnips cut into dice, -with ſome beet-root cut into 
long narrow pieces about an inch and a half long, 
and half an inch thick : lay a ſprig of colliflower, 
and ſome of the turnips maſhed with ſome cream 
and a little butter; let your cabbage be boil'd, and 
then beat in a ſauce- pan with a piece of butter and 
ſalt, lay that next the colliflower, then the turnips, 
then cabbage, and ſo on, till the diſh is full; place 
the beet-root here and there, juft as you fancy ; it 
looks very pretty, and is a fine diſh. Have a little 
. melted butter in a cup if wanted. ö 

Note, A leg of mutton cut veniſon faſhion, and 

_ dreſſed the ſame way is a pretty diſh : or a fine neck 
with the ſcraig cut off: this eats well broiled or 

-haſh'd, with gravy and fweet-ſauce the next day. 


To dreſs pigs petty- toes. 5 
Pur your. ꝓꝑetty-toes into a ſauce-pan with half a 
pint of water, a blade of mace, a little whole pep- 
per, a bundle of ſweet herbs, and an onion; {t 
them bojl five minutes, then take out the liver, 
lights, and heart, mince them very fine, grate a little 
nutmeg over them, and ſhake a little flower on 
them ; let the feet do till they are tender, then take 
them out and ſtrain the liquor, put all together with 
a little ſalt and a piece of butter as big as a wallnut, 
ſhake the fauce-pan often, let it ſimmer five or fix 
minutes, then cut ſome toaſted ſippets and lay round 
the diſh, lay the mince-meat and ſauce in the mid. 
dle, and the petty-toes ſplit round it. You may add 

the juice of half a lemon, or a very little vinegar; 
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T0 roaſt a ham or gammon. 
TAE x off the ſwerd, or what we calf them, 
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or rind, and lay it in luke - warm water for two or three 
hours; then lay it in a pan, Ba upon it a quart of 
canary, and let it ſteep in it for ten or twelve hours; 
when you have ſpitted it, put ſome ſheets of white 


aper over the fat fide, pour the canary it was ſoak d 


in into the dripping-pan, and baſte it with it all the 
time it is roaſting ; when it is roaſted enough pull off 
the paper, and drudge it well with crumb'd bread. 
and parſley ſhred fine; make the fire briſk, and 
brown it well. If you eat hot, garniſh it with raſp- 
ings of bread ; if cold, ſerve it on a clean napkin, 
and garniſh it with green parſley for a ſecond courſe. 
SR, 
Cv four pounds of ſtewing beef, with ſome of 
the hard fat of briſket beef cut into pieces ; put theſe 


into a pan with ſome ſalt and pepper, ſome powder 


of dry'd ſweet marjoram, a few cloves powder'd, 
three pints of water, cover the pan cloſe, and let it 


ſtew four hours; then put ſome turnips, cut in dice, 


a carrot cut in the ſame manner, the white of a large 
leek, two heads of ſallary ſhred, and a piece of a 
cruſt of bread burnt, with half a pint of claret, or 
ſmall beer, if you think beer as good as wine; let 
it ſtew an hour longer, and ſerve it hot; you muſt 
garniſh with carrot ſlic d. , | 


To broil a cod. 


TAE a large cod, and cut the thick part into 
pieces an inch thick, then flower it well, and put it 


on your gridiron over a flow fire; make your ſauce 
with a glaſs of white-wine, an anchovy, ſome whole 
pepper, or a little horſe-radiſh, a little gravy, a 
poonful of the kitchen ſauce, or pickled wallnut 
liquor, with ſome ſhrimps or oiſters, or pickled 
muſhrooms z boil it together, and thicken it with 
butter rol d in flower, with ſome of the liver of the 


fiſh that has been parboil'd, and muſt be bruiſed in - 
LE K 4 | : OT | > 
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it. Garniſh with lemon flic'd, and horſe - radiſh 
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op 2 roaſt lobſters. 5 
Rum a broad ſpit through and tie it faft ; when 
it begins to crackle, it is enough. Let one be put 
whole into the diſh, and tother ſlit in two and laid 

round it. Make the ſauce with half a pint of white 
wine and an anchovy, and a little pepper; let it boil 
very. well, then melt butter with it thick, put in the 
juice of a lemon, and ferve it with ſtew'd oiſters 


Put into the diſh. | 
Excellent black puddings. 


TAKE a quart of ſheep's blood, a quart of 
cream, ten eggs, whites and yolks, beat well toge- 
ther ; ſtir them very well, and thicken it with grat- 
ed bread, and oatmeal finely beat, of each a little 
quantity, beef ſuet finely ſhred, and marrow in little 
lumps ; ſeaſon it with a little nutmeg, cloves, and 

mace, mingled with falt, a little fweet marjoram, 
lemon, thyme, and pennyroyal, ſhred' very well to- 
gether, and mingled with the other things ; when 
all is well mix'd, fill the guts, being well cleans'd, 
and boil them carefully. . 
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To make orange- chips criſp. 

" © ARE your oranges very thin, leaving as little 
white on the peel as poſſible ; throw the rinds into 
fair water as you pare them off, then boil them 
therein very faſt till they are tender, {till filling up 
the pan with boiling water as it waſtes away; then 
make a thin ſyrup with part of the water they were 
boib'd in, and put the rinds therein, and juſt let em 
boil ; then take them off, and let them lie in the 
ſyrup three or four days ; then boil them again, till 
ou find the ſyrup begins to draw between your 
[6 4 then take them off from. the fire, and {ct 
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them drain between a colander ; take out but a few 
at a time, becauſe if they cool too faſt, it will be 
difficult to get the ſyrup from them, which: muſt be 
done by paſſing every piece of peel thro? your fin- 
gers, and laying them ſingle on a fieve, with the 


rind uppermoſt ; the ſieves may be ſet in a ſtove, or 
before the fire; but in ſummer the ſun is hot enough. 


to dry them: three pounds of ſugar will make ſyrup 
to do the peels of twenty-five oranges. 2 


A fricaſſy of rabbets. 


Cor and waſh your rabbets very well, and put 
them in a frying-pan, with a pound 'of butter, an - 


onion ſtuck with cloves, a bunch of ſweet-herbs, and 
ſome falt ; let it ſtew till it is enough; then beat up 
the yolks of ſix eggs, with a glaſs of white-wine, a 
little parſley ſhred, a nutmeg grated, and mix it b 

degrees with the liquor in your pan, and ſhake it till 
it is thick, and ſerve it up on ſippets. Garniſh the 
diſh with ſliced lemon. Th 


Hung-beef. 


Max's a ſtrong brine with bay-ſalt, and petre- 


| falt, and pump- water, and ſteep therein a rib of 


beef for nine days; then hang it up in a chimney 


where wood or ſaw-duſt is burnt ; when it is a little 


dry, waſh the out- ſide with blood two or thrés 


W times, to make it look black, and when it is dried 
enough, boil it for uſe. 5 Bo 


- To make ſtrong beer. 
To a barrel of beer, take two buſhels of malt, 
and half a buſhel of wheat, juſt crack'd in the mill, 
and ſome of the flower ſifted out of itz when your 


| Vater is ſcalding hot, put it in your maſhing- vat; 


| there let it ſtand till you can ſee your face in it; then 
put your malt upon it; then put your wheat upon 
that, and do not ſtir it; let it ſtand two hours and 
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aà half; then let it run into a tub that has two pounds 


it; then maſh again; 


of hops in it, and a handful of roſemary flowers; 
and when it is all run, put it in your copper, and boil 
it two hours; then ſtrain it off, ſetting it a cooling 
very. thin, and ſet it a working very cool ; clear it 


very well before you put it a working; put a little 


yeaſt to it ; when the yeaſt begins to fall, put it into 
your veſſel; and when it has done working in the 
veſſel, put in a pint of whole wheat, and fix eggs; 
then ſtop it up ; let it "cope a year, and then bottle 
ſtir the malt very well in, and 
let it ſtand two hours, and let that run, and mah 
again, and ſtir it as before; be fure you cover your 
maſhing-vat well .up ; mix the firſt and ſecond run- 
ning together, it will make good houſhold beer. 


To make biſket. 
TAE x the whites of four eggs, the yolks of ten, 
beat them a quarter of an hour with four ſpoonfuls 
of orange-flower-water ; then add to it one pound of 
loaf-ſugar beaten and fifted ; then beat them toge- 
ther an hour longer; then ſtir in half a pound of 
dry flower, and the peel of a lemon grated off; mix 


it well together, then butter the pans and fill them, 


ſearce ſome ſugar over them as you put them into 
the oven; when they are riſen in the oven, take 
them out and lay them on a clean cloth ; and when 
the oven is pretty cool, put them in again on ſieves, 
and let them ſtand till they are dry, and will ſnap in 


breaking. | | 


Directions concerning poultry; 
Ir your fire is not very quick and clear when you 
lay your poultry down to roaſt, it will not eat neat 
ſo ſweet, or look ſo beautiful to the eye. 


Ly 47 make Engliſh katchup. 1 
TAE x a wide-mouth bottle, put therein a pr 


og 
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of the beſt white-wine vinegar, then put in ten or 
twelve cloves of ſhallot peeled and juſt bruiſed, then 
take a quarter of a pint of the beſt langoon white- 

wine, boil it a little, and put to it twelve or four- 
teen anchovies waſh'd and ſhred, and diſſolve them 
in the wine, and when cold put them in the bottle; 
then take a quarter of a pint more of white-wine, 
and put in it mace, ginger ſliced, a few cloves, _ 
ſpoonful of whole pepper juſt bruiſed, let them boil ' 
all a little; when near cold, ſlice: in almoſt a whole 
nutmeg, and ſome. lemon-peel, and likewiſe put in 
two or three ſpoonfuls of horſe-radiſh ; then ſtop it 
cloſe, and for a week ſhake it once or twice a day, 
then uſe it; it is good to put into fiſh-ſauce, or any 
ſavoury diſh of meat; you may add to it the clear 
liquor that comes from muſhrooms. Eo 


To make the thin Dutch b:ſret. 


TAE E five pounds of flower and two ounces of 
carraway- ſeeds, half a pound of ſugar, and ſome- 
thing more than a pint of milk; warm the milk, 

and put into it three quarters of a pound of butter; 
then make a hole in the middle of your flower, and 
put in a full pint of good ale-yeaſt ; then pour in 
the butter and milk, and make theſe into a paſte, 
and let it ſtand a quarter of an hour by the fire to 
riſe; then mould it, and roll it into cakes pretty 
thin; prick them all over pretty much, or they will 
bliſter, ſo bake them a quarter of an hour. 


To make gingerbread. 


Tak E three pounds of fine flower, and the rind 

of a lemon dry'd and beaten to powder, half a 
pound of ſugar, or more, as you like it, and an 

| ounce and half of beaten ginger ; mix all theſe well 
together, and wet it pretty ftiff with nothing but 
treacle; make it into long rolls or cakes, as you 
pleaſe ; you may put candied orange-peel and citron 

| | mr 
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in it : butter your paper you bake it on, and let, it 
be bak'd hard. © e | 

Woe io _—— To pickle vifters. | | 
TREE a hundred and a half of large oiſters, 


waſh them in their own liquor, and then ſcald them 


in their own liquor, then take them out, and lay 
them on a clean cloth to cool, then ſtrain their liquor, 
and boil and ſcum it clean, and put to it one pint of 
white-wine, half a pint of white-wine-vinegar, one 
nutmeg beat groſly, one onion ſlit, an ounce of 
white pepper, half whole, the other half juſt bruiſed, 
fix or eight blades of mace, a quarter of an ounce 
of cloves, five or ſix bay- leaves; boil up this pickle 
till it is of a good taſte, then cool it in broad diſhes, 
and . put your oiſters in a deep pot or barrel, and 
when the pickle is cold put it to them, in five or 
ſix days they . will be ready to eat, and will keep 
three weeks or a month, if you take them out with 


a ſpoon, and not touch them with your ſingers. 


To make cheeſecakes. 
TAE x a gallon of new milk, ſet it as for a 
cheeſe, and gently whey it ; then break it in a mor- 
tar, put to it the yolks of ſix eggs, four of the 


whites, ſweeten it to your taſte; put in a grated 
nutmeg, ſome roſe-water and ſack ; mix theſe to- 


/ gether, and ſet over the fire a quart of cream, and 
make it into a haſty- pudding, and mix that with it 


very well, and fill your pattipans juſt as they are 
going into the oven; your oven muſt be ready, that 
you may not ſtay for that; when they riſe well up 


they are enough. Make your paſte thus: take about 


a pound of flower, and ftrew into it three ſpoonfuls 
of loaf-ſugar beaten and ſifted, and rub into it à 
pound of butter, one egg, and a ſpoonful of roſe- 
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roll it very thin, and put it into your pans, and fill 
them almoſt full. © 4 | 


To make lemon ſauce for boiled fowls. 
TAKE a lemon, .pare off the rind, then cut it 
into ſlices, and cut it ſmall ; take all the kernels out, 
bruiſe the liver with two or three ſpoonfuls of good 
gravy, then melt ſome butter, mix it all together, 
give them a boil, and cut in a little lemon-peel very 


To pickle barberries. 

TAE of white-wine-vinegar and water, of each 
an equal quantity : to every quart of this liquor put 
in half a pound of ſixpenny ſugar, then pick the 
worſt of your barberries, and put into this liquor, 
and the beſt into glaſſes, then boil your pickle with 
the worſt of your barberries, and ſkim it very clean. 
Boil it till it looks of a fine colour, then let ſtand to 
be cold before you ſtrain, then ſtrain it through a 
cloth, wringing it to get all the colour you can from 
the barberries. Let it ſtand to cool and ſettle, then 
pour it clear into the glaſſes in a little of the pickle ; 
boil a little fennel, when cold, put a little bit at the 
top of the pot or glaſs, and cover it cloſe with a 
bladder or leather. To every half pound of ſugar, 

put a quarter of a pound of white ſalt. 


To pickle red cabbage. 
SLICE the cabbage thin, put to it vinegar and 
| falt, and an ounce of all- ſpice cold; cover it cloſe, 
and keep it for uſe. It is a pickle of little uſe, bu: 
tor garniſhing of diſhes, fallads and pickles, thouga * 
ſome people are fond of it. 


To roaſt a fowl with cheſuuts. | 
FIRST take ſome cheſnuts, roaſt them very 


Carefully, ſo as not to burn them, take off the ſkin, 1 


and 
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and peel them, take about a dozen of them cut ſmall, 
and bruiſe them in a mortar, parboil the liver of the 
fowl, bruiſe it, .cut about a quarter. of a pound of 
ham or bacon, and pound it; then mix them all to- 
gether, with a good deal of parſley chopp'd fine, a 
little ſweet herbs, ſome mace, pepper, ſalt and nut- 
meg; mix theſe together and put into your fowl, 
and roaſt it. The beſt way of doing it is to tye the 
neck, and hang it up by the legs, to roaſt with a 
ſtring, and baſte it with butter: for ſauce take the 
reſt of the cheſnuts pęel'd and ſkinn'd, put them 
into ſome good gravy, with a little white-wine, and 
thicken it with a your of butter. roll'd in flower; 
then take up your fowl, lay it in the diſh, and pour 
in the ſauce. - Garniſh with lemon. e eee 
4 Cabbage lettuce to kee. 
AB or the latter end of the ſeaſon take very 
dry ſand, and cover the bottom of a well-ſeaſon'd 
barrel; then ſet your lettuce in ſo as not to touch 
one another; you muſt not lay above two rows one 
upon another; cover them well with ſand, and ſet 
them in a dry place, and be careful that the froſt 
come not at them. The lettuce muſt not be cut but 


\ ; 


pulPd up by the roots. 


To pickle wallnuts green. 2404 

TAE E the largeſt and cleareſt you can get, pa 
them as thin as you can, have a tub of ſpring - water 
ſtand by you, and throw them in as you do them. 
Put into the water a pound of bay-falt, let them lye 
in that water twenty-four hours, take them out of 
the water, then put them into a ſtone jar, and be- 
tween every layer of wallnuts, lay a layer of vine 
leaves at the bottom and top, and fill it up with cold 
vinegar. Let them ſtand all night, then pour that 
- vinegar from them into a copper or bell-metal ſkillet, 
with a pound of bay-falt, ſet it on the fire, _ 
es . 
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| boil, then pour it hot on your nuts; tye them over 

with a woollen cloth, and let them ftand a week; 
then pour that pickle away, rub your nuts clean with 
a piece of flannel, then put them again in your jar, 
with vine leaves as above and boil freſh vinegar. Put 
into your pot to every gallon of vinegar, a nutmeg 
ſliced, cut four large races of ginger, a quarter of 
an ounce of - mace, a quarter of an ounce of cloves, 
a quartex of an ounce of whole black pepper, the 
like of Ordingal pepper; then pour your vinegar 
boiling hot on your wallnuts, and cover them with 
= 2 woollen cloth. Let it ſtand three or four days; 
= { do two or three times, when cold, put in half a 
paint of muſtard-ſeed, a large ſtick of horſe-radiſh 


| | fliced, tye them down cloſe with a bladder, and then 


with a leather; They will be fit to eat in a fortnight. 
= Take a large onion, ſtick the cloves in, and lay in 
the middle of the pot. a 


| To make a gooſe pye. | 
HAL a peck of flower will make the walls of a 
gooſe-pye, made as in the receipts for cruſt. Raiſe 
= your cruſt juſt big enough to hold a large gooſe ; 
W firſt have a pickled dried tongue, boiled tender 
enough to peel, cut off the root, bone a gooſe, and 
a large fowl; take half a quarter of an ounce of 
mace beat fine, a large tea ſpoonful of beaten pep- 
per, three tea ſpoonfuls of ſalt, mix all together, 
ſeaſon your fowl and gooſe with it, then lay the fowl 
in the gooſe, and the tongue in the fowl, and the 
gooſe in the ſame form as if whole. Put half a 
pound of butter on the top, and lay on the lid. This 
pye is delicious, either hot or cold, and will keep a 
| great while. A ſlice of this pye, cut down a- croſs, 

makes a pretty little ſide-diſh for ſupper. 


Aſparagus and eggs. 
ToasT a toaſt as big as you have occaſion for, 
. | 5 a butter 


# 
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bautter it and lay it in your diſh, butter ſome eggs a8 
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above, and lay over it. In the mean time boil ſome 
graſs tender, cut it ſmall, and lay it over the eggs. 
This makes a pretty ſide-diſh for a fecond courſe, or 


a corner-plate. 


20 make an excellent ſack poſſet. © 
BEA x fifteen eggs, whites and yolks very well, 
and ſtrain them: then put three quarters of a pound 
of white ſugar into a pint of canary, and mix it with 

your eggs in a baſon. Set it over a chaffing-diſh of 
coals, and keep continually ſtirring it till it is ſcald- 
ing hot. In the mean time grate ſome nutmeg into 
a quart of milk, and boil it; then pour it into your 
eggs and wine, they being ſcalding hot. Hold your 
hand very high as you pour it, and ſome body ſtir- 
ring it all the time you are pouring in the milk: 
then take it off the chaffing-diſh, ſet it before the fire 
half an hour, and ſerve it up. 


To make a hedge bog. me 
TAE E two pounds of blanched almonds, beat 
them well in a mortar with a little canary and orange- 
flower-water, to keep them from oiling. Make 
them into {tiff paſte, then-beat in the yolks of twelve - 
eggs, leave out five of the whites, put to it a punt 
of cream, ſweeten with ſugar, put in half a pound 


— of ſweet butter melted, ſet it on a furnace or flow 


fire, and keep it conſtantly ftirring, till it is ſtiff 
enough to be made in the form of a hedge-hog 
then ſtick it full of blanched almonds, ſlit and ſtuck 
up like the briſtles of a hedge-hog, then put it into 
a diſh, take a pint of cream, and the yolks of four 
eggs beat up, ſweetened with ſugar to your palate. 
Stir them together over a ſlow fire till it is quite hot, 
then pour it round the hedge-hog in a diſh, and let 
it ſtand till it is cold, and ſerve it up. Or a rich 
_ calf *s foot jelly made clear and good, and pour = 
FO is E 


. * 


oh * 


it looks pretty, and makes a pretty diſh ; or it loo 
Pretty in the middle of a table for ſupper. _ 
Y 1 To make little plum-takes, Bi 


yolks of eggs, two whites, half a pound of butter 


| warmed, a pound and half of currans unwaſh'd, 
but pick'd and rubb'd very clean in a cloth; mix all 
together and make them up in cakes, and bake them 
up in an oven almoſt as hot as for manchet ; let them 
| ſtand half an hour, till they be colour'd on beth 


ſtand a little to ſoak. 


Jo make a gooſeberry fool. 3 
Tak E two quarts of gooſeberries, ſet them on 
the fire in about a quart of water. When they begin 
to ſimmer, and turn yellow, and begin to plump, 
| throw them into a cullender to drain the. water out ; 
| then with the back of a ſpoon carefully ſqueeze the 
pulp, throw the ſieve into a diſh, make them pretty 
ſweet, and let them ſtand till they are cold. In the 


| yolks of four eggs, beat up with a little grated nut- 
meg; ſtir it ſoftly over a flow fire, when it begins 

to ſimmer take it off, and by degrees ſtir it into the 
gooſeberries. Let it ſtand till it is cold, and ſerye it 
up. It you make it with cream, you need not put 
| any eggs in: and if it is not thick enough, it is only 
| boiling more gooſeberries. But that you muſt do as 

you think proper. | : 


| A calves-foot padding. | 
Takxz calves-feet, ſhred them very fine, and 


mix them with a penny-loaf grated and icalded with 
IE 1 2 pint 


the diſh, round the hedge-hog ; and when it is colds 


and half a pound of ſugar finely powder'd, four | 


waſh'd with roſe-water, ſix ſpoonfuls of cream 


W ſides; then take down the oven-lid, and let them 


| mean time take two quarts of new milk, and the 
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"a" pint of cream; put to it half a pound of ſhred 
beef-ſuet, eight eggs, and a handful of plump' 
currans ; ſeaſon it with fweet fpice and ſugar, a little 
Tack and orange-flower-water, the marrow of two 
bones; then put in a veal caul, being waſhed over 
with the batter - of eggs, then wet a cloth and put it 
therein, tie it cloſe up ; when the pot boils, pit it 
in; boil it about two hours; then turn it in a diſh, 
and ftick on it fliced almonds and citron; let the 
ſauce be ſack and orange-flower-water, with lemon- 
Juice, ſugar and drawn butter. * RP 


* To make a boiled rice pudding. 
_-HaviNGc got a quarter of a pound of the flower 
of rice, put it over the fire in à pint of milk, and 
keep it ſtirring conſtantly, that it may not clod not 
burn. When it is of a good thickneſs, take it of, 
and pour it into an earthen pan; ſtir in half a pound 
of butter very ſmooth, and half a pint of cream or 
new milk, fweeten to your palate, grate in half! 
nutmeg, and the outward rind of a lemon ; — 
the yolks of fix eggs, and two whites, beat all wel 
together, boil it either in ſmall china baſons or 
wooden bowls. When boiled, turn them in a diſh, 
pour melted butter over them, with a little ſack, and 
throw ſugar all over. - 
To pickle artichoke bottoms. | 
Bois artichokes till you can pull the leaves off 
then take off the chokes, and cut them from the 
talk ; take great care you don't let the Knife touch 
the top, throw them into ſalt and water for an hou!, 
then take them out, and lay them on a cloth to drain, 
then put them into large wide mouth'd glaſſes, pu 
a little mace and ſlic d nutmeg between, fill then 
either with diſtill'd vinegar, or your ſugar vinegi 
and ſpring water, cover them with mutton fat try d 


and tye them down with a bladder and leather. ; 


8 ex * wp — 9 | 
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| To pickle ſamphire. | 
TAE E the ſamphire that is green, lay it in a clean 
pan, throw two or three handfuls of falt over, and 
cover it with ſpring-water. Let it lie twenty-four 
bours, then put it into a clean braſs ſauce-pan, throw 
in a handful of ſalt, and cover it with good vinegar. 
Cover the pan cloſe, and ſet it over a very flow fire 
let it ſtand till it is juſt green and criſp, then take it 


off in a moment; for if it ſtands to be ſoft, it is 
ſpoiled; put it in your pickling- pot, and cover it 


cloſe. When it is cold, tye it down with a bladder 
and leather, and keep it for uſe. Or you may keep 
it all the year, in a very ſtrong brine of ſalt and 

water, and throw it into vinegar juſt before you 


(F _wyſcit. 


To make mock oifter-ſauce, = for turkies or fowls 

For c E the turkies or fowls as above, and make 
your ſauce thus: take a quarter of a pint of water, 
an anchovy, a blade or two of mace, a piece of le- 
mon-peel, and five or fix whole pepper corns ; boil 
theſe together, then ſtrain them, add as much butter 


with a little flower as will do for ſauce ; let it boil, .- 


and lay ſauſages round the fowl or turky. Garniſh | 


with lemon. 


To make muſhroom-ſauce for white fowls of all ſorts. 

Tak E a pint of muſhrooms, waſh and pick 
them very clean, and put them into a ſauce-pan, 
with a little ſalt, ſome nutmeg, a blade of mace, a 
pint of cream, and a good piece of butter rolFd in 
flower; boil theſe all togetir, and keep ſtirring 
them; then pour your ſauce into your diſh, and 
garniſh with lemon. by . 
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meg, and a little lemon- 
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To jup a hare. by 5 
Cu r a hare in pieces, but do not waſh it; ſeaſon 
it with half an onion ſhred very fine, a ſprig of thyme, 


and a little parſley all ſhred, and beaten pepper and 


ſalt, as much as will lie on a ſhilling, half a nut- 
1; ſtrew-all theſe over 
your hare, and ſlice half a pound of fat bacon into 
thin ſlices 3 then put your hare into a jug, a layer of 
hare, and the ſlices of bacon on it; ſo do till all is 
in the jug ; ſtop the Jug cloſe that not any ſteam can 
go out; then put it in a pot of cold water, lay a 


tile on the top, and let it boil three hours; take the 


Jug out of the kettle, and put half a pound of but- 
ter in it, and ſhake it together till the butter is melt. 
ed; then pour it in your diſh. Garniſh with le- 


man. 3 
| To collar beef. 

" TaxE a flank and cut the ſkin off, lay it in 
pump-water, with three handfuls of bay-ſalt and an 
bounce of ſalt-petre, let it lie in the brine three days; 


then take ſome pepper, two nutmegs, and a good 


handful of green ſweet-marjoram, half a handful of 
ſage, ſome roſemary and thyme, all green, with 
good handful of parſley; chop the herbs ſmall, then 
lay the beef on a table, cut the lean piece, and put 
in the thick fat part, ſtrew it all over with herbs 
and ſpice, then roll it up as cloſe as you can, tie it 
very well with tape bound about it ; then put it into 
a long pot, and fill it up with the brine it was laid 
in, tie a wet paper over it, put it in an oven when 

your bread is draw! let it ſtand all night; next day 
That your oven hot; and let your beef ſtand” four 
hours, then draw it out, and let it ſtand in the liquor 
till it is half cold ; then take it out, and ſtrain your 
tape and bind it up cloſer : you muſt put two mid 


Aling handfuls of ſalt into the herbs when you roll i 
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up, beſides the brine; the roſemary ought to be 
chopt fine by itſelf, and then with the reſt of the 
e EO 
Aas 0 A marrow pudding. | 
B01 a-quart of cream or milk, with a ſtick of 
cinnamon, a quartered: nutmeg and large mace ; then 
mix it with eight eggs well beat, a little ſalt, ſugar, 
ſack, and orange-flower-water, ſtrain it, then put to it 
three grated biſkets, an handful of currans, as many 
raiſins, of the ſun, the marrow of two bones, all in 
four large pieces, then gather to a body over the 
fire; then put it into a diſh, having the brim there- 


of garniſhed with puff-paſte, and raiſed in the oven; 


then lay on the four pieces of marrow, knots and 
paſtes, ſliced citron and lemon- peel. 


To broil chickens. | 
SL1T them down the back, and ſeaſon them with 
pepper and falt, lay them on a very clear fire, and 
at a great diſtance ; let the inſide he next the fire till 
it is above half done, then turn them and take great 
care the fleſhy ſide don't burn, throw ſome fine 
raſpings of bread over it, and let them be of a fine 
Let your ſauce be good 
gravy, with muſhrooms, and garniſh with lemon and 
the livers broiPd, the gizzards cut, ſlaſh'd, and 

broil'd with pepper and ſal RE _— | 
Or this ſauce : take a handful of ſorrel, dip it in 


boiling water, drain it, and have ready half a pint of 


good gravy, a ſhallot ſhred ſmall, and ſome parſley 
boiPd very green; thicken it with a piece of butter 
roll'd in flower, and add a glaſs of red wine, then 


lay your ſorrel in heaps round the fowls, and pour 


the ſauce over them. Garniſh with lemon. | 
Note, You may make juſt what ſauce you fancy. 
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ready, and give them one walm, and pour them 4. 
gain into glaſſes. Tg 


them; then take the yolks of four eggs; beat a 


little melted butter, a little ſalt, and ſome nutmeg, 


let them lie till you want them. Put a bit of butter 


ick, ſhaking them all the while to keep the butter 


an orange over it. 


à ſauce-pan with half a pint of cream, a piece 0 


- 


4 8 To preſerve barberries. 0 © 
Takes the largeſt barberries you can get, and 
ſtone them, and to every pound of barberries take 


| three pounds of fugar, and boil it till it is candy- 


high; then put in the barberries, and let them boil 


till the ſugar boils over them all; then take them off, 


ſcum them, and ſet them on again, and give them 


another boil, and put them in an earthen pan, cover 


them with paper, and ſet them by till the next day; 


then put them in pots, and pour the ſyrup over 


them ; cover them with paper, and keep them in a 
Rove. If the fyrup grows thin, you may make a 
little jelly of pippins, and put them in when 'tis 


To make ſcotch collops. | 
Cur thin ſlices off a fillet of veal, and hack 


or lemon-peel grated in it ; then dip in each collop, 
and lay them in a pewter diſh, and flower them, and 


in the frying-pan, and your collops, and fry them 


cloſe, and keep it warm; then put to them ſome 
ood gravy, ſome muſhrooms, or what elſe you 
ike, a bit of butter, and toſs it up thick, and ſqueeze 


Tom oiling ; then pour it into a ſtew- pan cover d 


Chickens boiled with bacon and ſellery. 
_ Boirx two chickens very white in a pot by them- 
ſelves, and a piece of ham or good thick bacon; 
boil two bunches of ſellery tender, then cut them a- 
bout two inches long, all the white part, put it into 
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butter rolled in flower; and ſome pepper and ſalt; 
{ot it on the fire, and ſhake it often: when it is thick. 
and fine, lay your chickens in the diſh and pour the 
ſauce in the middle, that the ſellery may lie between 
the fowls, and garniſh the diſh all round with ſlices 
of ham or bacon. | Le : | * 524 
Note, If you have cold ham in the houſe, that cut 
into flices and broil'd does full as well, or better, to 
lay round the diſh. 1 TER 

To make hogs puddings with currans. 

TAE E three pounds of grated - bread to four 
pounds of beef-ſuet finely ſhred, two pounds of 
currans, Clean picked and waſhed, cloves, mace, 
and cinnamon, of each half an ounce, finely beaten, 
a little ſalt, a pound and half of ſogar, a pint of 
ſack, a quart of cream, a little roſe-water, twent 
eggs well beaten, but half the whites ; mix all theſe 
well together, fill the guts half full, boil them a 
little, and prick them as they boil, to keep them 
from breaking the guts. Take them up upon clean 
cloths, then lay them on your diſh 3 or when you 
uſe them, boil them a few minutes, or eat them cold. 


To boil a duck or rabbet with onions. 


BO IL your duck or rabbet in a good deal of 
water, be ſure to ſkim your water, for there will al- 
ways riſe a ſcum, which if it boils down will diſco- 
lour your fowls, Sc. They will take about half an 
hour boiling ;- for ſauce, your onions mult be pee['d, 
and throw them into water as you peel them, then 
cut them into thin ſlices, - boil them in milk and was 
ter, and ſkim the liquor. Half an hour will boil 
them. Throw them into a clean ſieve to drain 
them, put them into a ſauce- pan and chop them 
fmall, ſhake in a little flower, put to them two or 
three ſpoonfuls of cream, a good piece of butter, 
ſtew all together over the fire till they are thick and 
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152 De London and Country Cook, ; 
fine, lay the duck or rabbet in the diſh, and pour 
the fauce all over; if a rabbet you muſt cut off the 
_ and cut it in two, and lay it on each fide the 
Or you may make this ſauce for change: take one 
large onion, cut it ſmall, half a handful of parſley: 
clean waſhed and picked, chop it ſmall, a lettuce 
cut ſmall, a quarter of a pint of good gravy, a 
1 4 piece of butter rolled in a little flower; add a 
ittle juice of lemon, a little pepper and ſalt, let all 
ſtew together for half an hour, then add two ſpoon- 
fuls of red wine; this ſauce is moſt proper for a 
duck ; lay your duck in the diſh, and pour your 
fauce over it. r 12 


- To areſs a lamb's head. 5481-4 
Bor the head and pluck tender, but don't let 
the liver be too much done; take the head up, hack 
= it croſs and croſs with a knife, grate ſome nutmeg 
== overit, and lay it in a diſh before a good fire; then 
ik grate ſome crums of bread, ſome ſweet herbs rubb'd, 
a little lemon- peel chopp'd fine, a very little pepper 
and ſalt, and baſte it with a little butter; then throw 
a little flower over it, and juſt before it is done do 
the ſame, baſte it and drudge it: take half the liver, 
the lights, the heart and tongue, chop them very 
fmall, with fix or eight ſpoonfuls of gravy or water; 
firſt ſhake ſome flower over the meat, and ſtir it to- 
gether, then put in the gravy or water, a good piece 
of butter rolled in a little flower, a little pepper and 
falt, and what runs from the head in the diſh ; ſim- 
mer all together a few minutes, and add half a 
ſpoonful of vinegar, pour it into your difh, lay the 
head in the middle on the mince-meat, have ready 
the other half of the liver cut thin, with ſome flices 
of bacon broil'd, and lay round the head. Garniſh 


the diſh with lemon, and ſend it to table FF 


To 


*. 


* * | 


To make New-College puddings. . 

Grarz a penny ſtale-loaf, and put to it a like 
quantity of beef. ſuet finely ſhred, and a nutmeg 
grated, a little ſalt, ſome currans, 'and then beat 
ſome eggs in a little ſack, and ſome ſugar, and mix 
all together, and knead it as ſtiff as for manchet, 
and make it up in the form and ſize of a Turkey- 
egg, but a little flatter ; then take a pound of but- 
ter, and put it in a diſh, and ſet the diſh over a 
clear fire in a chafing-diſh, and rub your butter a- 
bout the diſh till it 1s melted ; put your puddings 
in, and cover the diſh, but often turn your pud- 
dings, until they are all brown alike, and when they 
are enough, ſcrape ſugar over them, and ſerve them 
up hot for a ſide diſh, | | 


To make 4 boiled loaf. 


Tax E a penny loaf, pour over it half a pint of 
milk boiling hot, cover it cloſe, let it ſtand till it 
has ſoaked up the milk, then tie it up in a cloth, 
and boil it a'quarter 'of an hour. When it is done 
lay it in your diſh, pour melted butter over it, and 
throw ſugar all over, a ſpoonful of wine or roſe- 
water, does as well in the butter, or juice of Seville 
orange. A French manchet does beſt ; but there are 
little Joaves made on purpoſe for the uſe. A French 
roll, or oat-cake, does very well boiled thus. 


To pot berrings. 

Cor off their heads, and put them in an earthen 
pot, lay them cloſe, and between every layer of her- 
rings ſtrew ſome ſalt, not too much; put in cloves 
and mace and whole pepper, and nutmeg cut in 
bits; fill up the pot with vinegar and water and a 
quarter of a pint of white-wine ; cover it with browa 


paper, 


per, and tie it . ww bake i it with brown 
read: when cold it is fit to eat. $224 SP 


To make a millet pudding. 


| You muſt get half a pound e 
Te is watbed and ed clean, put to it half a 
pound of ſugar, a w ole nutmeg grated, and three 
quarts of milk. When you have mixed all wall to- 
gether, break in half a —— of freſh rs 5 bur. 
ter your diſh, pour it in, ne Ong Its 0 525 


To mate anon putz. 


'T AKE a pound and a quarter of double-refin'd 
' ſugar beaten and ſifted, and grate the rinds of two 
lemons, and” mix well with the fugar ; then beat the 
Whites of three new laid eggs very well, and mix it 
well with your ſugar and lemon-peel ; beat them to- 
gether an hour and a quarter, then make it up in 
what form you pleaſe : be quick to ſet them in a 
moderate oven; don't take them off the Pipe til 


cold. 


* 1 


Pd 


Mutton chops in 4 21 4 | 

Tax as many mutton chops as you want, rub 

them with pepper, falt, nutmeg, and a little parſley ; 
roll each chop in half a ſheet of white paper, well 
buttered on the infide, and roll'd on each end Cloſe; 
have ſome hog's lard or beef dripping boiling in a 
ſtew· pan, put in the ſteaks, fry them of a fine 
brown, lay them in your diſh, and garniſh with 
fry'd parſley ; throw ſome all over, have a little 

ood gravy in a cup; but take great care you don't 
6s the paper, nor have any fat in the diſh, but 
let them be well drained. 


To flew Sirens. 


| SeasoN your pigeons with pepper, ſalt, cloves, 
mace, and ſome ſweet herbs; wrap this ſeaſoning 
| up 


Ng 
up 


up in-a piece of butter, and put in their bellies; then 
tie up the neck and vent, and half roaſt them; then 
put them into a ſtew-pan with a quart of good gra- 
vy, a little white wine, ſome pickled muſhrooms, 
a few pepper corns, three or four blades of mace, a 
bit of lemon-peel, a branch of ſweet herbs, a bit of 
onion, and ſome oiſters pickled ; let them ſtew till 


they are enough, then thicken it up with butter and 


yolks of eggs. Garniſh with lemon. | 
Do ducks the ſame way. You may put forces» 


meat into their bellies, or into both. 


To make @ bread pudding. 


Cv off all the cruſt of a penny white loaf, and 
Nice it thin into a quart of new milk, fet it over a 


chafing-diſh - of coals, till the bread has ſoaked up 
all the milk, then put in a piece of ſweet butter, ſtir 
it round, let it ſtand till cold, or you may boil your 
milk, and pour over your bread, and cover it up 
cloſe, does full as well; then take the yolks of fix 
eggs, the whites of three, and beat them up, with 
a little roſe-water and nutmeg, a little ſalt and ſugar, 
if you chuſe it, mix all well together, and boil ir 


halt an hour., 


To make an artichoke De. 


 Bo1r twelve artichokes, take off all the leaves 
and choke, take the bottoms clear from the ſtalk, 
make a good puff-paſte cruſt, and lay a quarter of a 
pound of good freſh butter all over the bottom of 
your pye; then lay a row of artichokes, ſtrew a 
little pepper, ſalt, and beaten mace over them, then 
another row, and ſtrew the reſt of your ſpice over 
them, put in a quarter of a pound more of butter in 


little bits, take half an ounce of truffles and morels, 
boil them in a quarter of a pint of water, pour the 


water into the pye, cut the truffles and morels very 
imall, throw all over the. pye; then have ready 
„ twelve 
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156 London and Cuuntry Cook, 
twelve eggs boiled har d, take only the hard yolks, 
lay them all over the pye, pour in a gill of white 
wine, cover your pye and bake it. When the cruſt 


is done, the pye is enough. Four large blades of 


* 


mace, and twelve pepper-corns well beat will do, 
with a tea-ſpoonful of ſalt, | NY E 364 


. To make a rice- pudding. |; 

TAE k a quarter of a pound of rice, put it into 
a ſauce-pan, with a quart of new milk, a ſtick of 
cinnamon, ſtir it often to keep it from ſticking to 
the ſauce-pan. When it is boiled thick, pour it into 
a pan, ſtir in a quarter of a pound of freſh butter, 
and ſugar to your palate; grate in half a nutmeg, 
add three or four ſpoonfuls of roſe-water, and ſtir all 
well together ; when it'is cold, beat up eight eggs, 
with half the whites, beat it all well together, butter 
a diſh, and pour it in, and bake it. You may hy 
a puff- paſte firſt all over the diſh; for change put ina 
few currans and Sweetmeats, if you chuſe it. 


To burn butter for thickening of ſauce, 
Sex your butter on the fire, and let it boil till it 
is brown, then ſhake in ſome flower, and ſtir it all 
the time it is on the fire till it 1s thick. Put it by, 
and keep it for uſe. A little piece is what the cooks 
uſe to thicken and brown their ſauce; but there are 
few ſtomachs it agrees with, therefore ſeldom make 
uſe of it, | 


To make a white pot. 

Ta EE two quarts of new milk, eight eggs, and 
half the whites beat up with a little roſe water, 4 
nutmeg, a quarter of a pound of ſugar ; cut a penny 
loaf in very thin flices, and pour your milk and eggs 
over. Put a little bit of ſweet butter on the top. 
Bake it in a ſlow oven half an hour, * 

| 0 
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| To make a currey the India way. 
TAE E two fowls or rabbets, cut them into ſmall 
pieces, and three or four ſmall onions, peeled and 
cut very ſmall, thirty pepper corns, and a large 
ſpoonful of rice, brown ſome coriander ſeeds over 
* fire in a clean ſnovel, and beat them to powder, 
tale a tea - ſpoonful of ſalt, and mix all well toge- 
ther with the meat, put all together into a ſauce- 
pan or ſtew- pan, with a pint of water, let it ſtew 
ſoftly till the meat is enough, then put in a piece of 
freſh butter, about as big as a large wallnut, ſhake 
it well together, and when it is ſmooth and of a fine 
thickneſs diſh it up, and ſend it to table. If the 
ſauce be too thick, add a little more water before it 


is done, and more ſalt if it wants it. You are to ob- 


ſerve the ſauce muſt be pretty thick. 


To areſs a turkey or foto to perfection. 
Box E them, and make a force-meat thus: take 
the fleſh of a fowl, cut it ſmall, then take a pound 
of. veal, beat it in a mortar, with half a pound of 
beef ſuet, as much crums of bread, ſome muſh- - 
rooms, truffles, and morels cut ſmall, a few ſweet 
herbs and parſley, with ſome nutmeg, pepper and 
ſalt, a little mace beaten, ſome lemon- peel cut fine; 
mix all theſe together, with the yolks of two eggs, 
then fill your turkey and roaſt it. This will do tor 
a large turkey, and ſo in proportion for a fowl. Let 
your ſauce be good gravy, with muſhrooms, truffles, 
and morels in it ; then garniſh with lemon, and for 
variety ſake you may lard your fowl or turkey. 
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Ins TRUCTIONS for Canyine. 


O wnjoint a bittern.] d d wing and. ein 
As wry which ſee, and uſe no other ſauce 
bit falt. 

To cut up a buſtard.] See turkey. 

o ſauce @ capon.] Lift up the right leg, and ſo 
array forth, and lay in the platter ; ſerve your chic- 
kens in the ſame manner, and ſauce them with green 
ſauce, or verjuice. 

Do unlace a coney.] Tum the back dowiimird; and 
cut the flaps or apron from the belly or kidney; 
then put in your knife between the "kidneys, and 
looſen the fleſh from the bone on each fide ; then 
turn the belly downward, and cut the back acrok 
between the wings, drawing your knife down on 
each ſide the 2 bone, dividing the legs and ſides 
from the back: pull not the leg too hard, when 
you open the ſide, from the bone, but with your 
hand and knife neatly lay open both ſides from the 
ſcut to the ſhoulder; then lay the legs cloſe together. 

To diſplay a crane. Unfold his legs, then cut off 
his wings by the joints ; after this take up his legs 
and wings, and ſauce them with vinegar, ſalt, mut- 
tard, and powder'd ginger. 

To unbrace a duck, or mallard.] Raiſe up the pint 
5 and legs, but take them not off, and raiſe the 

thought from the breaſt; then lace it down 
eh fide of the breaſt with your knife, wriggling 
your knife to-and-fro, that the furrows may lie in 
and out. After the ſame manner unbrace a mallard. 

To rear a-gooſe.) Take off both legs fair, like 
ſhoulders of lamb; then cut off the belly-plece 
round cloſe to the end of the breaſt ; ; then lace your 

ooſe down on both ſides of the breaſt half an inch 
"Hom the ſharp bone ; then take off the pore 


» 


r /c or en T 


= 


| chit: and he 6 


little alt. 


ſn which you firſt laced with 
your knife ; then raiſe it up clean from the bone, 


and take it off with the pinion from the body then. 


cut up the merry- thought; then cut from the breaſts 
bone another ſlice of fleſh, quite through then turn 
up your carcaſe, and out it aſunder, the back bones 
above the loin-boins; then take the rump- end of the 
back: bone, and lay it ina diſh, with the ſkinny fide 


upwards; lay at the fore-end of it the merry-thoughr, 


with the ſkinny fide upwards, and before that the 
apron of the gooſe; then lay the pinions on each 
fide contrary, ſet the legs on each fide contrary be- 
hind them, that the bone-ends of the legs may ſtand 
up croſs in the middle of the diſh, and the wing- 
pinions may come on the outſide of them; put the 
long ſlice, which you cut from the breaſt- bone, un- 
der the wing-pinions on each fide, and let the ends 
meet under the leg bones, and let the other ends lie 
cut in the diſh betwixt the leg in the pinion; then 
pour in your ſauce under the meat, throw on ſalt, 
and ſerve it to table. e | 
Jo diſmember a bern.] Take off both the legs, and 
lace it down the breaſt on both ſides with your knife, 
and open the breaſt-pinion, but take it not off; ther. 
raiſe up the merry-thought between the breaſt-bone, 
and the top af it; then raiſe up the brawn; then 
turn It outward upon both ſides, but break it not, 
nor cut it off; then cut off the wing-pinions at the 
Joint, next the body, and ftick in each fide the 
pinion in the place you turn'd the brawn out; but 
cut off the ſharp end of the pinion, and take the 
middle piece, and that will juſt fit in the place. You 
may cut up a capon or pheaſant the ſame way. 
To unbrace a mallard.] This is done the ſame way 
as to unbrace a duck ; which ee. 2 
To wing a partridge.] Raiſe the legs and wings, 
and fauce them with wine, -powder'd ginger, and a 


E 


. 


E TOTES 
_— CE III * enn * T 


2 London ond — Cook; 


- To allay a pheaſant.] Do this as you do a partrid 
but uſe no other ſauce but ſalt. b —_ "= 

To wing a quail] Do this the ſame way as you do 
a partridge. 

To lift a ſcaan 5 Slit the fan den in the middle 
of the breaſt, and ſo clean through the back, from 
the neck to the rump; then part it in two halves, 

but do not break or tear the fleſh ;- then lay the two 
halves in a charger, with the flit ſides downwards; 
throw ſalt upon it; ſet it again upon the table; let 
the ſauce be chaldevn,;: and ſerve it in ſaucers. Ly 
_ - To break a teal.] Do this'the ſame wy % do 
a pheaſant. | 
2 o cut up a tur key. ] Raiſe up the leg 14 and 
open the joint with the point of your knife, but take 
not off the leg; then with your knife lace down 
| both ſides of the breaſt, and open the breaſt- pinion, 
but do not take it off; then raiſe the merry. thought 
betwixt the bone, and the top of it; then raiſe 
up the brawn; then turn it — upon both ſides, 
but break it not, nor cut it off; then cut off the 
wing · pinions at the joint next the body, and ſtick 
each pinion in the place you turned the brawn out; 
but cut off the ſharp end of the pinion, and take the 
middle piece, and that will juſt fit in the place. You 
may cut up a buſtard, a capon, or a pheaſant, the 
ſame way. 

To thigh a aas. Raiſe the wings and legs 
as you do a hen, only lay the head open for the 
brains; and as you thigh a hen, ſo you muſt a cur- 
lew, plover, or ſnipe, OY that you have no 
other ſauce but ſalt. | 
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TERMS of Art in CARVING. 


Arbel, zo tuſk Brown, to leach 
Bittern, zo disjoint Bream, 70 ſplay 


Buſtard, 
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De London and Country Cook. = 
Buſtard, to cut up Lobſter, to barb 
Brew, 10 untach Mallard, to unbrace- 
Capon, 7o ſouce Partridge, to wing 
Chevin, 10 fin Paſty, zo border 
Chicken, 0 fru Peacock, 10 disfigure 

Coney, to unlace Pheaſant, 7o allay 
Crab, o tame Pigeon, t thigh 
Crane, 7o diſplay Pike, 10 ſplat 
Curlew, 1 untach Plover, o mince 
Deer, o break _ to wing 
Fel, to tranſon Salmon, 10 chine 
Egg, 0 tire Small birds, zo thigh 
Flounder, 10 ſauce Sturgeon, 10 tranch 
Gooſe, zo rear Swan, Zo lift 
Haddock, 70 ſide - Tench, #o ſauce 
Hen, zo ſpoil | Trout, zo culpon 
Hern, to diſmember Turkey, to cut up 
Lampry, /o ſtring Woodcock, to thigh. 


T pot ducks, or any fowls, or ſmall birds. 


BAE AK all the bones of your duck with a roll- 
ing pin, take out the thigh-· bones, and as many 
others as you can, keeping the duck whole; ſeafon 
it with pepper, ſalt, nutmeg, and cloves; lay them 
cloſe in a pot with their breaſts down, put in a little 
red wine, a good deal of butter, and lay a ſmall 
weight upon them; when they are bak'd, let them 
ſtand in the pot till they are near cold, to ſuck up 
the ſeaſoning the better; then put them in another 
pot, and pour clarified butter on them; if they are 
to keep long, put away the gravy; if to ſpend ſoon, 
put it in: take care to ſeaſon them well. 


To make cowſlip, or clary wine. 


Takes fix gallons of water, twelve pounds of 
ſugar, the juice of ſix lemons, the whites of four 
eggs beat very well, put all together in a kettle, let 
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it boil half an hour, ſkim it very well, take a peck 
of cowſlips, if dry ones half a peck, put them into 
a tub with the thin peeling of the ſix lemons, then 
pour on the boiling liquor, and ſtir them about; 
when almoſt cold, put in a thin toaſt baked dry, 
and rubbed with — let it ſtand two or three days 
to work. If you put in before you tun it ſix ounces 
of ſyrup of citron or lemons, with a quart of rheniſh 
wine, it will be a great addition; the third day ftrain 
it off, and ſqueeze the cowſlips through a coarſe 
cloth, then ſtrain it through a flannel-bag and turn it 
up, lay the bung looſe for two or three days to ſee if 
it works, and jt it don't bung it down tight, let it 
ſtand three months, then bottle it. 


9 make a rice pudding. 
TAE E what rice you think proper, tye it looſe 
in a cloth, and boil it an hour; then take it up, and 
untie it, grate a good deal of nutmeg. in, ſtir in a 
good piece of / butter, and ſweeten to your palate. 
Tye it up cloſe, boil it an hour more, then take it 
up, and turn it into your diſh ; melt butter with a 
little ſugar, and a little white-wine for ſauce. F 
9 5 F make a ſuet pudding. 
GET a pound of ſuet ſhred fine, a pound of 


flower, a pound of currans picked clean, halt a 
pound of raiſins ſtoned, two tea ſpoonfuls of beaten 
ginger, and a ſpoonful of tincture of ſaffron ; mix 
All together with ſalt water very thick; then either 
boil or bake it. | 15 | 


To make maccaronms. | 


Take a pound of almonds, let them be ſcaled 
blanch'd and thrown into cold water, then dry them 
in a cloth, and pound them in a mortar, moiſten 
them with orange-flower-water, or the white of an 
egg, leſt they turn to an oil; afterwards take an equal 
7; „ „ quantit/ 
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| The London and Country Cook; - 1 3 3 l b. 
quantity of fine powder ſugar, with three or fout WY 
whites of eggs, and a little muſk, beat all well tos 


gether, and ſhape them on wafer-paper with a ſpoon + _ 
round, bake them in a gentle oven on tin plates. 


To make Shrewſbury cakes. 

TAERE two pounds of flower, a pound of ſugar 
finely ſearch'd, mix them together, (take out a quar- 
ter of a pound to roll them in) then take four eggs . 
beat, four ſpoonfuls of cream, and two ſpoonfuls of 
roſe-water, beat them well together, and mix them 
with the flower into a paſte, roll them into thin cakes, 
and bake them in a quick oven. E 


To pickle colliflowwers. | 
Tak E the largeſt and fineſt you can get, cut 
them in little pieces, or more properly pull them in- 
to little pieces, pick the ſmall leaves that grow in 
the flowers clean from them; then have a broad 
ſtew-pan on the fire with ſpring- water, and when 
it boils, put in your flowers, with a good handful 
of white ſalt, and juſt ler them boil up very quick; 
(ox ſure you don't let them boil above one minute; 
then take them out with a broad ſlice, lay them on a 
cloth and cover them with another, and let them lye 
till they are quite cold, Then put them in your 
wide-mouth'd bottles, with two or three blades of 
mace in each bottle, and a nutmeg fliced in vinegar 
thin; then fill up your bottles with diſtilled vinegar, 
cover them over with mutton fat, over that a blad- 
der, and then a leather. Let them ſtand a month 
before you open them. | | 
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| To pickle onions. 

Tak E your onions when they are dry enough to 
lye up in your houſe, ſuch as are about as big as a 
large wallnut ; or you may do ſome as ſmall as you 1318 
pleaſe. Take off only the outward dry coat, then _— 
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they look white from each other, rub them gently 


it into the glaſs, cover it cloſe with a wet bladdey 


eat well, and look white. As the pickle waſtes, fill 


SI 


The London and Country Cook. | 
boil them in one water without ſhifting, till they be- 
gin to grow tender; then drain them through a cul- 
lender, let them cool; as ſoon as they are quite cold, 
flip off two outward coats of ſkins, ſlip them till 


with a fine ſoft linnel cloth, and lay them on a cloth 
to cool. When this is done, put them into. wide- 
mouth'd glaſſes, with about fix or eight bay-leaves. 
To a quarter of onions, a quarter of an ounce of 
mace, two large races of ginger ſliced ; all theſe in- 
gredients muſt be interſperſed here and there, in the 
glaſſes among the onions; then boil to each quart of 
vinegar two ounces of bay-ſalt, ſkim it well as the 
{ſcum riſes, and let it ſtand till it is cold; then pour 


dipped in vinegar, and tie them down ; they will 


them with cold vinegar. 


To ftew a neck of veal. 
Cour your neck of veal in ſteaks; beat them 
flat, and ſeaſon them with ſalt, grated nutmeg, 


thyme, and lemon-peel, ſkred very fine; and when Wi 
you put it into your pan, put to it ſome thick Wil | 
cream, according to the quantity you do, and let it t 
ſtew ſoftly till enough; then put into your pan two Wi * 
or three anchovies, a little gravy, or ſtrong broth, 2 ſt 

bit of butter, and ſome flower duſted in, and toſs it li 
up till it is thick, then diſh it. Garniſh with lemon. th 
1 | © 10 

To ary Fongues, *© we 


Taker to every two ounces of falt-petre a pint 
of petre-ſalt, and rub it well, after it is finely beaten, 
over your tongue, and then beat a pint of bay: ſal, 
and rub that on over it, and every three days tum 1 


it; and when it has lain nine or ten days, hang it ind 


in wood-ſmoke to dry. Do a hog's-head this way- gte 


For a ham of pork or mutton, have a quart of ba let t 
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The London and Country Cook. 168 
ſalt, half a pound of petre-ſalt, a quarter of a pound 
of ſalt-petre, a quarter of a pound of brown ſugar, 
all beaten very fine, mix'd together, and rubb'd 
well over it; let it lie. a fortnight; turn it often, 
and then hang it up a day to drain, and dry it in 
wood-{moke. 5 ho | 


18 To make barley-water.. 

Take of pearl-barley four ounces, put it in a 
large pipkin, and cover it with water; when the 
barley is thick and tender, put in more water, and 
boil it up again, and ſo do till it is of a good thick- 
neſs to drink; then put in a blade or two of mace, 
or a ſtick of cinnamon. Let it have a walm or two, 
and ſtrain it out, and ſqueeze in the juice of two or 
three lemons, and a bit of the peel, and ſweeten it 
to your taſte with fine ſugar; let it ſtand till it is 
cold, and then run it through a bag, and bottle it 
out; it will keep three or four days. 


5 To ftew a knuckle of veal. on 

Cur your veal in proper pieces, ſeaſon it with 
falt, whole pepper, and large mace, and put the 
bones chopt amongſt the meat; fill it a little more 
than half full with water; ſtew it ſlowly near an 
hour ; then take up the meat, and cover it up warm, 
ſtrain out the ſpice and bones, bray the mace with a 
little of the liquor, and put in a quarter of a pint of 
thick cream and the yolk of an egg; if you have 
no cream, ſome butter dipt in flower, ſcald it in 
well over the fire with the reſt of the liquor, then 
pour upon the veal, and ſerve it. , 


To pickle aſhen keys. | 
TAKE aſhen keys as young as you can get them, 
and put them in a pot with ſalt and water; then take 
green whey, when it is hot, and pour over them; 


„et them ſtand till they are cold before you cover 


ng 


166 We London and Country cl. 
them, ſo let them ſtand ; when you uſe them, boil 
them in fair water; when they are tender take them 
out, and put them in falt and water. 


' A leg of mutton a-la-royal. 

LARP your mutton and ſlices of veal with bacon 
rolPd in ſpice and ſweet-herbs, then, bringing them 
to a brown with melted lard, bail the leg of mutton 
in ſtrong broth, with all ſort of ſweet-herbs, and an 
onion ſtuck with cloves ; when it is ready lay it on 
the diſh, lay round the collops, then pour on it a 
'ragoo, and garniſh with lemon and orange. 


| Dutch-beef. | 

TAE x a piece of buttock of beef without the 
bone, ſalt it the ſame way as you do a ham; then 
hang it up till it is very dry; boil it; when cold, it 
1s Foalty ſlic'd thin, and eat with bread and butter. 
You may lay neats tongues in the brine, after the 
ham or beef. Let them lie fourteen days, then hang 
them up to dry, or falt them thus; rub four neats 
tongues with four ounces of falt-petre, a pint of 

eter-ſalt, a quart of white ſalt; let them lie as a 
25 8 turn them often in the brine, then hang them 
up to dry. bs ” 


To boil a leg of lamb. 2 
LE r the leg be boil'd very white. An hour will 
do it. Cut the loin into ſteaks, dip them into a few 
crums of bread and egg, fry them nice and brown, 
boil a good deal of ſpinach and lay in the diſh, put 
the leg in the middle, lay the Join round it, cut an 
orange in four and garniſh the diſh, and have butter 
in a cup. Some love the ſpinach boil'd, then drain'd, 
put into a ſauce-pan with a good piece of butter and 
ſtew'd. | 
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To make a fine ſyllabub from the com. : 
MAE E your ſyllabub of either cyder or wine, 
ſweeten it pretty ſweet, and grate nutmeg in, then 
milk the milk into the liquor ; when this is done, 
pour 'over the top half a yu or pint of cream, ac- 
cording to the quantity of ſyllabub you make. 

You may make this ſyllabub at home, only have 
new milk; make it as hot as milk from the cow, and 
out of a tea-pot, or any ſuch thing, pour it in hold- 
ing your hand very high. | | 12 
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A harrico of mutton. « 

TAE E a neck or loin of mutton, cut it into fix 
pieces, flower it and fry it brown on both ſides in 
the ſtew-pan, then pour out all the fat, put in ſome 
turnips and carrots cut like dice, two dozen of cheſ- 
nuts blanched, two or three lettuces cut ſmall, fx little 
round onions, a bundle of ſweet herbs, ſome pepper 
and falt, and two or three blades of mace ; cover it 
cloſe, and let it ſtew for an hour, then take off the 

fat and diſh it up. | 


To make a pellow the India way. 


TAKE a piece of pickled pork and better than . 
half boil it in a gallon of water, then take it out and 
pick out all the bones, Fn in two fowls, and half 
a pound of rice, a tea- ſpoonful of white pepper, 
and a tea-ſpoonful of cloves, when beat fine, twelye 
very ſmall onions ; when you think the fowls half 
boiled put in the pork, and let it do ſoftly over a 
flow fire till enough, then lay the fowls in a diſh, 
and the pork on each fide the rice. If you find it 
too thin drain it dry, lay it in a diſh and garniſh 
it with hard eggs. You mult be ſure to take great 
eare the rice don't burn to the pot. : f 
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Veal cuthets. 3 

Cu rx your veal in ſlices; ſeaſon them with pep- 
per, ſalt, nutmeg, ſweet-marjoram, and a little le- 
mon- peel grated ; waſh them over with egg, and 
ſtrew over them this Mixture; lard them with ba- 
con, dip them in melted butter, and wrap them in 
"white papers butter*d ; broil them on a gridiron a 
good diſtance from the fire ; when they are enough 
unpaper them, and ſerve them with gravy and le- 


mon ſlic'd. | * 


Steted red cabbage. 
TAkx a red cabbage, lay it in cold water an 
hour, then cut it into thin ſlices acroſs, and cut it 
into little pieces. Put it into a ſtew-pan, with a 
| - 2m of ſauſages, a-pint of gravy, a little bit of 

am or lean bacon, cover it cloſe, and let it ſtew 
half an hour; then take the pan off the fire, and 
ſkim off the fat, ſhake in a little lower, and ſet it 
on again. Let it ſtew two or three minutes, then 
lay the. ſauſages in your diſh, and pour the reſt all 
over. You may before you take it up, put in half 
a ſpoonful of vinegar. „ an 9 
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To ragoo @ leg of mutton. 

TAE E all the ſkin and fat off, cut it very thin 
the right way of the grain, then butter your ſtew- 
pan, and ſhake ſome flower into it; flice half a le- 
mon and half an onion, cut them very ſmall, a little 

bundle of ſweet herbs, and a blade of mace: put all 
together with your meat into the pan, ſtir it a minute 
or two, then put in fix ſpoonfuls of gravy, and 
have ready an anchovy minced {mall ; mix it with 
ſome butter and flower, ſtir it all together for ſix 
minutes, and then diſh it up. 


To 
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You muſt ſplit a large eel down the back, and 


joint the bones, cut it in two or three pieces, melt a 
little butter, put in a little vinegar and ſalt, let your 


eel lay in two or three minutes, then take the pieces 
up one by one, turn them round with a little fine 
ſkewer, roll them in crums of bread, and broil them 


of a fine brown. Let your ſauce be plain butter, 


with the juice of lemon. 


To make catchup to keep twenty Years. 


TAE a gallon of ſtrong ſtale beer, one pound 
of anchovies waſhed from the pickle, a pound of 


ſhallots peeled, half an ounce of mace, half an ounce 


of cloves, a quarter of an ounce of whole pepper, 
three or four large races of ginger, two quarts of 
the large muſhroom flaps rubbed to pieces. Cover 
all this cloſe, and let it ſimmer till it is half waſted, 
then ſtrain it through a flannel bag, let it ſtand till it 
is quite cold, then bottle it. You may carry it 


to the Indies; a ſpoonful of this to a pound of treſh - 
butter melted, makes fine fiſh-ſauce. Or in the 
room of gravy-ſauce. The ſtronger and ſtaler the 


beer is, the better the catchup will be. 


To dreſs larks. „ 

SpIr them on a little bird-ſpit, roaſt them, 

when enough have a good many crums of bread 

iry'd and throw all over them, and lay them thick 
_ the diſh. 

they, make a very pretty ragoo with fowls li- 

vers; firſt fry the E fo Rem os nicely, then 

put them into ſome good gravy to ſtew, juſt enough 


tor ſauce, with a little red wine. Garniſh with le- 


mon. | 
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To pickle pork, =o | 

Bo x your pork, cut it into pieces, of a ſize 
fit to lye in the tub or pan you deſign it to lye in, 
rub your pieces well with. ſalt- petre, then take two 
parts of common ſalt, and two of bay ſalt, and rub 
every piece well; lay a layer of common ſalt in the 
bottom of your veſſel, cover every piece over with 
common falt, lay them one upon another as cloſe as 


you can, filling the hollow places on the ſides with 


falt, As your ſalt melts on the top, ſtrew on more, 


lay a coarſe cloth over the veſſel, a board over that, 
and a weight on the board to keep it down. Keep it 
« Cloſe covered; it will thus ordered keep the whole 


year. Put a pound of ſalt-petre, and two pounds 
of bay · ſalt to a hog. _ þ W 


To bake herrings. 


TAE E thirty herrings, ſcale them, cut off their 
heads, and pull out their roes, and waſh them very 
clean, and lay them to drain four or five hours, and 
roll them in a dry cloth, ſeaſon them with pepper 
and ſalt, and lay them in a long veniſon pot at full 
length; when you have laid one row, ſhred a large 
onion very ſmall, and mix with it a little cloves, 
mace and ginger cut ſmall, and ſtrew it all over the 
herrings; and then another row of herrings and 
ſeaſoning; and ſo do till all is in the pot: let it 
ſtand ſeaſon'd an hour before it is put in the oven; 
then put in a quart of claret, and tie it over witl 
paper, and bake it with houſnold-bredde. 


To make a baiter pudding. | 
TAE x a quart of milk, beat up fix eggs, half 
the whites, mix as above ſix ſpoonfuls of flower, ? 
tea ſpoonful of falt, and one of beaten ginger ; then 


mix all together, and boil it an hour and ques 
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We London and Country ch 171 
pour melted butter over it. You may put in eight 
eggs, if you have plenty for change, and halt a 
pound of pruens, or currans. - Ec 


To preſerve green plums. 1 
TAE E green plums grown to their full bigneſs, 
but before they begin to ripen ; let them be carefully- 
gather'd with their ftalks and leaves, put them into 
cold ſpring-water over a fire, and let them boil very 
gently ; when they will peel, take off the ſkins; 
then put the plums into other cold water, and let 
them ſtand over a very gentle fire till they are ſoft 
put two pounds of double-refin*d ſugar to every 
pound of plums, and make the ſugar with ſome wa- 
ter into a thick ſyrup before the plums are put in; 
the ſtones of the plums are not to be grown ſo hard, 
but that you may thruſt a pin thro? them. After the 
ſame manner do green apricots. | 


Butter d crums. 
Po r a piece of butter into a ſauce-pan, and let 
it run to oil; then ſcum it clean, and pour it off 
from the ſettlement; to this clear oil put grated 
crums of bread, and keep them ſtirring till they are“ 
criſp. 


Orange cuſtard or pudding. . 

Tak E Seville oranges, and rub the outſide with 

a little falt very well, pare them, and take half a 
pound of the peel, and lay them in ſeveral waters 
till the bitterneſs. is abated ; beat them ſmall in a 
ſtone or wooden mortar, then put in ten yolks of 
eggs and a quart of thick cream, mix them well, 
and ſweeten them to your taſte ; melt half a pound 
of butter and ſtir it well in, if you deſign it for a 
Pudding, and pour it into a diſh cover'd with paſte ; 
it for cuſtards, leave out the butter, and pour it into 
china cups, and bake it to eat cold. | 4 
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To make gingerbread cakes, 
Ta EE three pounds of flower, one pound of 
ſugar, one pound of butter rubbed in very fine, two 
ounces of ginger beat fine, a large nutmeg grated; 
then take a pound of treacle, a quarter of a pint of 
cream, make; them warm together, and make up 
the bread ſtiff; roll it out, and make it up into thin 
cakes, cut them out with a tea-cup, or ſmall glaſs, 
or roll them round like nuts, and bake them on tin 


2 


plates in a ſlack oven. 


To make mince-pyes of veal. 5 

FR oM a leg of veal cut off four pounds of the 
fleſhy part in thick pieces, and put them in ſcalding 
water, and let it juſt boil; then cut the meat in 
ſmall thin pieces, and ſkin it; it muſt be four 
pounds after it is ſcalded and ſkinned ; to this quan- 
tity put nine pounds of beef - ſuet well ſkinned, and 
. them very well and fine with eight pippins 
ared and cored, and four pounds of raiſins of the 
ſun ſtoned; when it is ſhred very fine put it in a 
large pan, or on a table, to mix, and put to it one 
ounce of nutmegs grated, half an ounce of cloves, 
as much mace, a large ſpoonful of falt, above a 
pound of ſygar, the peel of a lemon ſhred exceed- 

ing fine; when you have ſeaſon'd it to your palate, 
put in ſeven pounds of currans, and two pounds of 

raiſins ſtoned and ſhred; when you fill your pies, 

put into every one ſome ſhred lemon with its juice, 
{ome candied lemon-peel and citron in ſlices; and 
Juſt as the pies go into the oven, put into every one 
a ſpoonful of ſack and a ſpoonful of claret, ſo bake 


them. 


To make a calf foot pudding. 
Tak E two calf*s-feet finely ſhred ; then take of 


biſkets grated, and ſtale mackaroons broken * 
Mo he 


* 


* 
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the quantity of a penny loaf; then add a pound of 
beef-· ſuet, very finely ſhred, half a pound of cur- 
rans, a quarter of a pound of ſugar ; ſome cloves, 
mace, and nutmeg, beat fine; a very little ſalt, 
ſome ſack and orange-flower-water, ſome citron and 
candied orange-peel ; work all theſe well together 
with yolks of eggs; if you boil it, put it in the caul - 
of a breaſt of veal, and tie it over with a cloth ; 

it muſt boil four hours. For ſauce, melt butter, 
with a little ſack and ſugar; if you bake it, put 
ſome paſte in the bottom of the diſh, but none on 
the brim, then melt half a pound of butter, and 
mix with your ſtuff, and put it in your diſh, and 
ſtick lumps of marrow in it; bake it three or four 
hours; ſcrape ſugar over it, and ſerve it hot. 


To make an orange-pudding. | 

TAE E two large Seville oranges, and grate off 
the rind, as far as they are yellow ; then put your 
oranges in fair water, and let them boil till they are 
tender, ſhift the water. three or four times to take 
out the bitterneſs ; when they are tender cut them 
open, and take away the ſeeds and ſtrings, and beat 
the other part in a mortar, with half a pound of ſu- 
gar, till it is a paſte ; then put in the yolks of ſix 
eggs, three or four ſpoonfuls of thick cream, half a 
Naples biſket ted; mix theſe together, and 
melt a pound of very good freſh butter, and ſtir it 
well in; when it is cold, put a bit of fine-puff-paſte 
about the brim and bottom of your diſh, and 
pt it in and bake it about three quarters of an 
our, 


To make a marrow Pudding. 
TA RE out the marrow of three or four bones, 
and lice it in thin pieces; and take a penny loaf, 
cut off the cruſt, and ſlice it in as thin ſlices as you 


can, and ſtone half a pound of raiſins of the ſun; 
| then 
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gar is likewiſe good for pickles. 


hair ſieve, and mix a good handful of them with 
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then lay a ſheet of thin paſte in the bottom of a 
diſh ; ſo ay a row of marrow, of bread, and of 
raiſins, till the diſh is full; then have in readineſs a 
quart of cream boiled, and beat five.eggs, and mix 
with it; put to it a nutmeg grated, and half a pound 
of ſugar. When it is juſt going into the oven, pour 


in your cream and eggs; bake it half an hour, ſcrape 


ſugar on it when it is drawn, and ſerve it up. 


'To make gooſeberry vinegar. 


TAE R gooſeberries full ripe, bruiſe them in a 
mortar, then meaſure them, and to every quart of 
gooſeberries put three quarts of water, firſt boiled, 
and let ſtand till cold; let it ſtand twenty-four 
hours; then ſtrain it through a canvaſs, then a flan- 


nel; and to every gallon of this liquor put one 


pound of feeding brown ſugar ; ſtir it well, and bar- 


rel it up; at three quarters of a year old it is fit for 


uſe, but at it ſtands longer it is the better : this vine- 


— 


A lemon pudding. 


Tak xk two clear lemons, grate off the outſide 


rinds ; then grate two Naples biſkets, and mix with 


your grated peel, and add to it three quarters of a 


pound of fine ſugar, twelve yolks, -and ſix whites of 
eggs, well beat, and three quarters of a pound of 
butter melted, and half a pint of thick cream; mix 


theſe well together; put a ſheet of paſte at the bot- 


tom of the diſh, and juſt as the oven is ready, put 


your ſtuff in the diſh ; ſift a little double-refin'd ſu- 
gar over it before you put it in the oven; an hour 
will bake it. | 
To make parſnip fritters. 5 

BO IL your parſnips very tender, then peel them 
and beat them in a mortar, and rub them through 2 


ſome 
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ſome fine flower = fix. eggs, ſome cream and new 
milk, ſalt, ſugar and nutmeg a little, a ſmall quan- 
tity of ſack and roſe-water; mix all well together a 
little thicker than pancake batter; have a frying- 
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_ 
& **. 


pan ready with good ſtore of hog's lard, very hot 


over the fire, and put in a ſpoonful in a place till 
the pan be fo full as you can fry them conveniently, 
fry them a light brown on both ſides, - For fauce, 
take ſack and ſugar, with a little roſe-water or ver- 
Juice, fſtrew ſugar on them when in the diſn. 
f : \ , | : E 5 J | 
Jo ice a great cake, : 
Tak x the whites of twenty-four eggs, and a 


pound of double-refin*d ſugar beat and fifted fine 


mix both together in a deep earthen pan, and with a 
wiſk, wiſk it well for two or three hours together 
till it looks white and thick, then with a thin broad 


board or bunch of feathers: ſpread it all over the top 


and ſides of the cake; ſet it at a proper diſtance be- 
fore a good clear fire, and keep turning it continu- 
ally for fear of its changing colour, but a cool oven 


is beſt, and an hour will harden it. Don't ice your 


cake till the day after it is baked. It does not do 
well hot. You may perfume the icing with what 
perfume you pleaſe. | 


A rich ſeed cake, called the nun's cake. | 
Take four pounds of your fineſt flower, and 
three pounds of double-refin'd ſugar. beaten and 
lifted, mix them together, and dry them by the fire 
till you prepare your other materials. Take four 
pounds of butter, beat it in your hands till it is very 
loft like cream, then beat thirty-five eggs, leave out 
lixteen whites, and ſtrain out the treddies of the reſt, 
and beat them and the butter together till all appears 
like butter; put in four or five Ipoonfuls of roſe or 
orange-flower-water, and beat it again; then take 
your flower and ſugar, with fix ounces — 

| os | eeds, 


- 
» 


' "ſeeds, and ſtrew it in by degrees, beating it up all 


the time for two hours together; you may put in as 


much tincture of cinnamon or ambergreaſe as you 
. Pleaſe; butter your hoop, and let it ſtand three hours 
| in 2 moderate oven FFT 
N To make a biſk of pigeons, 
Tak twelve pigeons, fill the bellies with forc'd- 
meat, and half roaſt them, or half. boil them in. 
ſtrong broth ; then have ſlices of French bread, 
. toaſted hard and ſtew'd in ftrong broth, and have in 
readineſs ſome lamb-ftones, and ſweet-breads, and 
palates, they being firſt boiled tender; then ftew 
theni with your pigeons in your ſtrong broth ; add 
balls of forc'd-meat firſt ſtew'd or fry'd ; lay your 
. diſh; lay on them thin ſlices of grill'd 
. bacon, and your other ingredients, and pour in your 
ſtrong broth, and yours with lemon. You may 
leave out the ſweet-breads, and palates,' and lamb- 
- ſtones, and put in ſcalded herbs, as for ſoops, and 
- turnips half boiled, and cut like dice, and fry'd 
brown, and ſo ſerve it like a ſoop, and but fix 
—_ T7 C5, 
3 Baked bread pudding. 
Take a penny loaf, cut it in thin ſlices, then 
boil a quart of ' cream or new milk, and put in your 


| bread, and break it very fine; put five eggs to it, 


a nutm ated, a quarter of a pound of ſugar, and 
half a 5 of 6 ; ftir all theſe well — ; 
butter a diſh, and bake it an hour. | 
7580 To make Dutch beef. ; 
Tax the lean part of a buttock of beef raw; 
rub it well with brown ſugar all over, and let it li 
in a pan or tray two or three hours, turning it three 
or four times; then ſalt it with eommon ſalt 
falt-petre, and let it lie a fortnight, turning it = 
9 ay i 
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day; then roll it very ſtrait in a coarſe cloth, and put 
it in a cheeſe-preſs a day and a night, and hang it to 
dry in a chimney. When you boil it, you muſt put 
it in a cloth: when it is cold, it will cut out into 
ſhivers Den ee... e 


To make broum French loaves. - 
TAE E a peck of coarſe flower, and as much of 
the raſpings of bread beaten and fifted as will make 
it look brown, then wet it with a pint of good yeaſt, 
and as much milk and water warm as will wet it 
pretty ſtiff; mix it well, and ſet it before the fire to 
riſe; make it into ſix loaves ; make it up as light as 
you can, and bake it well in a quick oven. 


1 'Þ To make the hard biſket. > rs ee 
TAE x half a peck of fine flower, one ounce of 
carraway-ſeeds, the whites of two eggs, a quarter of 
a pint of ale-yeaſt, and as much warm water as will 
make it into a ſtiff paſte ; then make it in long rolls, 
bake it an hour ; the next day pare it round, then 
lice it in thin ſlices, about half an inch thick; dry 
it in the oven; then draw it and turn it, and dry the 
other ſide ; they will keep the whole year. | 


* 


A rice pudding 
Take two large handfuls of rice well beaten and 
ſearced, then take two quarts of milk or cream, ſet 
it over the fire with the rice, put in cinnamon and 
mace, let it boil a quarter of an hour; it muſt be as 
thick as haſty- pudding; then ſtir in half a pound of 
butter while it is over the fire; then take it off to 
cool, and put in ſugar, and a little ſalt; when it is 
almoſt cold put in ten or twelve eggs, take out four 
of the whites; butter the diſh; an hour will bake it; 
ſearce ſugar over it. * ME” ME 
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ee PI, a chedder-cheeſe.. | 
Tax E the new milk of twelve cows in the 


8 morning, and the evening cream of twelve cows, 
and put to it three ſpoonfuls of runnet; and when 
it is come, break it, and whey it; and when it is 


well whey'd, break it again, and work into the curd 
three pounds of freſh butter, and put it in your preſs, 


and turn it in the preſs very often for an hour or 


more, and change the cloths, and waſh them every 
time you change them; you may put wet cloths at 
firſt to them, but towards the laſt put two or three 


fine dry cloths to them; let it lie thirty or forty 


hours in the preſs, according to the thickneſs of the 
cheeſe; then take it out, waſh zit in whey, and lay 


it in a dry cloth till it is dry; then lay it on Jour 


1 and turn it often. 


i 


To pot miſbrooms... 


TAE x of the beſt muſhrooms, and rub them ah 
a woollen cloth; thoſe that will not rub, peel, and 
take out the gills, and throw them into water as you 
do them; when they are all done, wipe them dry, 
and put them 4 in a ſauce- pan; with a handful of falt 
and a piece of butter, and ſtew them till they are 
enough, ſhaking them often for fear of burning; 


then "drain them from their liquor, and when they 


are cold wipe them dry, and lay them in a pot one 
by one as cloſe as you can, till your pot be full, then 


clarify butter; let it ſtand till it is almoſt cold, and 


pour it into your muſhrooms; when cold, cover 
them cloſe in your pot; when you uſe cham wipe 
them clean from the butter, and fen them in gravy 
thicken d, as when freſh. 


A good boiled pudding * 


TAKE a pound and a quarter of beef-ſuet, after 
it is ſkinned, ſhred very fine ; then ſtone three quar- 


* 
1 — 
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ers of a pound of raiſins, and mix with it, and a 
rated nutmeg, a quarter of a pound of ſugar, a 
Fetle ſalt, a little ſack, four eggs, four ſpoonfuls of 
cream, and about half a pound of fine flower; mix 
theſe well together pretty ſtiff, tie it in a cloth, and 
kt it boil four hours; melt butter thick for ſauce. 


To make melon mangoes. | 
TA. k x ſmall melons, not quite ripe, cut a 
ſlip down the ſide; and take out the inſide very 
clean; beat muſtard-ſeeds, and ſhred garlick, and 
mix with the ſeeds, and put in your mangoes; put 
the pieces you cut out into their places again, and 
tie them up, and put them into your pot, and boil 
ſome vinegar (as much as you think will cover them) 
with whole pepper, and ſome ſalt, and Jamaica 


pepper, and pour in ſcalding hot over your man- 


goes, and cover them cloſe to keep in the ſteam; 
and ſo do every day for nine times together, and 
when they are cold cover them with leather. | 
:* Scotch collops larded, | 
PREPARxE a fillet of veal, cut it into thin ſlices, 
cut off the ſkin and fat, lard them with bacon, fry 
them brown, then take them out and lay them in a 


% 


diſh, pour out all the butter, take a quarter of a 


pound of butter and melt it in the pan, then ſtrew 
in a handful of flower, ſtir it till it is brown, and 
pour in three pints of good gravy, a bundle of ſweet 
| herbs, and an onion, which you muſt take out ſoon ; 


let it boil a little, then put in the collops, let them 


ſtew half a quarter of an hour, put in ſome force- 
meat balls fry'd, the yolks of two eggs, a piece of 


butter, and a few pickled muſhrooms ; ſtir all toge- 


ther for a minute or two, till it is thick, and then 
diſh it up. Garniſh with lemon. 


Buttered forimps. 
NA 


wine, 


— : | * 


STE two quarts of ſhrimps in a pint of white 
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wine, with nutmeg, beat up eight eggs, with a little 
white wine, and half a pound of butter, ſhaking 
the-ſauce-pan one way all the time over the fire, till 
they are thick enough, lay toaſted ſippets round the 
diſh, and pour them over it, ſo ſerve them up. - 


” Umble pye. © To 
TAE E the umbles of a buck, and boil them, and 
chop them as ſmall as meat for;minc*d-pyes, and put 
to them as much beef - ſuet, eight apples, half a 
pound of ſugar, a pound and a half of currans, a 
little ſalt, ſome mace, cloves, and nutmeg, and a 
little pepper; then mix them together, and put it 
into the paſte; put in half a _ of ſack, the juice 
of one lemon and orange, cloſe the pye, and when 
t & bak'd, ſerve it hot. 1 55 
1 To pickle broom buds. 
Pur your broom buds into little linnen bags, 
tie them up, and make a pickle of bay-ſalt and water 
boiled, and ſtrong enough to bear an egg ; put your 
| in a pot, and when your pickle is cold, put it 
to them; keep them cloſe, and let them lie till the 
turn black : X ſhift them two or three times, till 
they change green; then take them out, and boil 
them as you have occaſion for them : when they are 
boiled put them out of ' the bag; in vinegar they 
will keep a month after they are boiled. 


| Orange- pudding. 
TAE E half a pound of loaf-ſugar, beat half 2 
ound of freſh butter, the yolks of fix eggs beaten, 
alf a candied orange cut as ſmall as you can ; melt 
the butter, and put in the ſugar and eggs, ſtir it 
over the fire a pretty while, then put in your orange, 
keep it ftirring over the fire till it be pretty thick, 
then take it off the fire, and let it ſtand till cold, then 
put it into a diſh with puff-paſte under and mn - 
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De London and Country Cook. 181 
half an hour will bake it; then make them into little 
pats like cheeſecakes; it is good coldeqPQ.. 

> + +, To make an orange- pudding. 
| Tax E the yolks of ſixteen eggs, beat them well; 
with half a pound of. melted butter, grate in the 
rind of two fine Seville oranges, beat in half a pound 
of fine ſugar, two ſpoonfuls of orange-flower water, 
two of roſe water, a gill of ſack, half a pint of 
cream, two Naples biſcuits, or the crum of a half. 
penny roll ſoaked in the cream, and mix all well to- 
= gther. Make a thin puff-paſte and lay all over the 
= diſh, and round the rim, pour in the pudding and 
= bake it. It will take about as long baking as a 
cuſtard. 9 EN | ö e 


Yo Sauce for fiſh or fleſh. 
TAE E a pint of water, and a pint of claret, a 
few ſprigs of ſweet herbs, a little whole pepper, 
mace, and falt, two flices of lemon, a ſhallot, an 
two anchovies ; boil it an hour, and then ſtrain it off. 
It is fit for fiſh; but for fleſh, add a little horſe- 
|  radifft ſcrap'd, and boil it half away; then beat it 
up thick with a pound or twelve ounces of ſweet 
butter; or you may make it all of ſtrong broth. 


Jo make the Marlborough cake. 

Take eight eggs, yolks and whites, beat and 
ſtrain them, and put to them a pound of ſugar beaten 
and ſifted ; beat it three quarters of an hour together, 
then put in three quarters of ,a pound of flower well 
dry'd, and two ounces of carraway-ſeeds ; beat it all 
well together, and bake it in a quick oven in broad. 

fin pans, | 


| Beef lan 4 
TAEk E a buttock of beef interlarded with great 
ard roll'd yp with ſavoury ſpice, minc'd ſage, par- 
2 4 „ fleys . / 
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. fley, thyme, and green onions; put it into a great 
ſauce- pan, and bind it cloſe with coarſe tape. When 
it is half done, turn it, let it ſtand over the fire on 
a ſtove twelve hours, or in a campaign oven. It is 
fit to be eat cold or hot. When it is cold, ſlice it 
out thin, and toſs it up in a fine ragou of ſweet- 
breads, oyſters, muſhrooms, and palates. | : 
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5 To make hung beef. aft 
To a pound of beef, put a pound of bay-ſalt 


two ounces of ſalt- petre, a pound of ſugar mix*d 


with the common ſalt ; let it lie fix weeks in this 


: brine, turning it every day, then dry it and boll it. 


| To make biſkets. 1 
TAE x a pound of white ſugar, as much fine 
flower, the yolks of three eggs, with one white, 
and a quarter of a pint of roſe-water ; beat it well 
together for the ſpace of two hours, drop it on pa- 
per butter*d very thin, and put them in an oven that 
hath ſtood a good while with the lid up ; after the 


heating, put in a little carraway and coriander-ſeeds. 


To make light wigs. = 

TAE E a pound and a half of flower, and half a 
pint of milk made warm, mix theſe together, cover 
it up, and let it lye by the fire half an hour; then 


take half a pound of ſugar, and half a pound of 


butter, then work theſe into a paſte and make it into 
wigs, with as little flower as poſſible; let the oven 
be pretty quick, and they will riſe very much. Mind 
to mix a quarter of a pint of good ale-yeaſt in 
milk. Ho” tt 1 
; To make a mutton haſh, | | 
Cu your mutton in Jittle bits as thin as you can, 


ſtrew a little flower over it, have ready ſome gravy a 


(enough for ſauce) wherein ſweet herbs, onion, peb- 


per 


CY 


per and ſalt, have been boiPd:;- ſtrain it, put in your . 
meat, with a little piece of butter rolled in flower 
and a little ſalt, a ſhallot cut fine, a few capers and 
gerkins chopp*d fine, and a blade of mace: toſs all 
together for a minute or two, have ready ſome bread 
toaſted thin and cut into ſippits, lay them round the 
diſh, and pour in your. haſh. Garniſh your diſh 
with pickles and horſe-radiſh. 

Note, Some love a glaſs of red wine, or walnut 
2 You may put juſt what you will into a 
haſh. 6 Go ee 2 —_ 


White mead, very good. 

To every gallon of water, put a pint of honey, 
and half a pound of loaf-ſugar ; ſtir in the whites of 
eggs beat to a froth, and boil it as long as any ſcum 

ariſes z when it is cold, work it with yeaſt, and to 

every gallon, put the juice and peel of a large le- 
mon: ſtop it up when it has done working, and 

bottle it ten days. a ws ö 


To make a feweet meat pudding. 

P r a thin puff- paſte at the bottom of your diſh, 
then have of candied orange and lemon-peel, and 
citron, of each an ounce, {lice them thin, and put them 
in the bottom on your paſte ; then beat eight yolks 
of eggs, and two whites, near half a pound. of ſu- 
gar, and half a pound of butter melted ; mix and 
beat-all well together, and when the oven 1s ready, 
pour it on your ſweet-meats in the diſh. An hour 
or leſs will bake it. | 


A cheap gravy. | 
TAKE a glaſs of ſmall beer, a glaſs of water, an 
onion cut ſmall, ſome pepper and ſalt, and a little 
lemon- peel grated, a clove or two, a ſpoonful of 
_ muſhroom: liquor, or pickled walnut liquor; put 
_ this in a baſon, then take * of butter, and put 
. N 3 


5 
— 


4 3 = 
i 


9 


„„ the banks 11 duc. 
e 3 then put it on the fire and iet i it 
melt, then drudge in ſome flower, and ſtir it well fill 


the froth ſinks, and it will be brown; put in ſome 
ſlic'd onion, then put your mixture to the brown but- 


=. 1 ef and e it a boil up. _ 

= i. 134 To nale a lemon tart. 

_ ARE > there clear lemons, and orate off the 
_ outſide rinds; take the yolks of twelve eggs, and 


fix whites ; beat them very well, ſqueeze in the juice 
of a lemon then put in three quarters of a pound 
of fine powdered ſugar, and three quarters of a 
poound 5 freſh butter melted; ſtir all well together, 
1 488 a ſheet of paſte at the bottom, and ſift ſugar'on 
me top; put it in a briſk oven, three quarters of an 
do wil bake it: ſo ſerve it to the * 


Is 1 Jo pickle naſturtium buds. © | 
—_— Ga THER your little knobs 8 after our 
| - bloſſoms are off; put them in cold water and ſalt 
for three days, ſhifting them once a day; then make 
a pickle (but do not boil it at all) o ſome white- 
7 wine, ſome white-wine vinegar, allo - horſe-ra- 
mr diſh, pepper, falt, cloves and mace whole, and nut- 
maeg quartered; then put in your ſeeds and ſtop 
WW — them cloſe ; ; they are to be caten as pers. FE 


To make Black caps. 


Cour twelve large apples in halves, and take out 
the cores, place them on a thin patty-pan, or maza- 
reen, as cloſe together as they can lye, with the flat 
fide downwards, ſqueeze a lemon in, two ſpoonfuls 
of orange-flower-water, 'and pour over them; ſhred 
ſiome lemon-peel fine and throw over them, and grate 
ine ſugar all over. Set them in a quick oven, and 
half an hour will do them. When you ſend nem 
to table, throw fine * all over W ih. 
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To \boil rabbits. 5 | | 


and ſome parſley ſhred fine, and pickled naſturti- 
um buds chopped fine, or capers ; mix theſe with 
half a-pint of good gravy, a glaſs of white wine, 
a a little beaten mace and nutmeg, a little pepper 
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ſauce over them. Garniſh with lemon. 
lard them with bacon if it is liked. 


f Zo make hogs puddings. „„ 
TAE E the hog's tongue, and ſome of the lights, 
with a piece of liver; when all is boil'd tender, grate 
the liver, and chop the tongue and lights very ſmall; 
put this to a gallon of grated bread, three, pounds 
of currans, mace, | cinnamon, nutmeg, ſalt, and ſu- 
gar; nine eggs, leave out four whites, three pounds 


you boil'd your meat in; it muſt not be too limber: 
when it is ready, fill your ſkins. | | 
 Vermicelly pudding. 


* 
I 


milk till it is tender, with a blade of mace, and a 
rind of lemon or Seville-orange, ſweeten it to your 


diſh ready cover'd with paſte, and juſt before you 
| {ct it into the oven, ſtir in half a pound of melted 
butter, a very little ſalt does well; if you have no 
| peels, put in a little orange- flower- water. 


1 Portugal ce. 
Mix into a pound of fine flower, a pound of 
loaf ſugar beat and ſifted, then rub into it a pound 


— 


The London and Country Cook; 18x 
Tauss them for boiling,” boil them quick and | 


| white : for ſauce take the livers, boil and ſhred them, 


and ſalt if wanted, a piece of butter as big as a+ 
large walnut rolled in flower, let it all boil together 
till it is thick, take up the rabbits and = the 

ou may 


of ſuet finely ſhred : wet it with the top of the liquor 


BO II five ounces of vermicelly in a quart of 


| taſte, the yolks of ſix eggs, and four whites; have a | 
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4186 The London and Country Cook. 
of pure ſweet butter, till it is thick like grated bread; 
then put to it two ſpoonfuls of roſe-water, as much 
} ſack, ten eggs, and whip the whites to ſnow ; then 
= put in it eight ounces of currans, mix all well toge- 
; ther, and butter the tin pans; fill them but half full, 
and bake them. If they are made without currans, 
and kept in a dry place, they will keep a year; add 
a pound of almonds blanch'd, and beat with roſe. 
water, as above, and leave out the flower. Theſe 
are another ſort, and better. , Fo 
1 8 
5 A batter pudding. | 
TAE E a pint of milk, fix eggs, four ſpoonfuls 
. of flower ; put in half a nutmeg grated, and a little 
ſalt; you muſt take care your pudding is not thick; 
flour your cloth well. Three quarters of an hour 
will boit it. Serve it with butter, ſugar, and a little 
fack. | 5 


- Jo make cracknels. 
To a quart of flower, take a pound of butter, half 
a nutmeg grated, the yolks of four eggs beat, with 

four ſpoogfuls of roſe-water; put the nutmeg and 
eggs into the flower, and wet it into a ftiff paſte, 
with cold water; then roll in the butter, and make 

them into ſhape ; put them into a kettle of boiling 
water; when they ſwim, take them out with a ſkim- 
mer, and put them into cold water ; when they are 
harden'd, lay them out to dry, and bake them on 
tin plates. | 


To make a fine plain baked pudding. 
' You muſt take a quart of milk, and put fit 
laurel- leaves into it. When it has boiled a little with 
1 fine flower, make it into a haſty-pudding, with 3 
little ſalt, pretty thick; take it off the fire, and fur Wi 
in half a pound of butter, a quarter of a pound of t 


ſiugar, beat up twelve eggs and half the whites, fir 
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The London and Country Cook. ib 
all well together, lay a pufi-paſte all over the difh, 
and pour in your ſtuff, Half an hour will bake it. 
as . A plumb cake. 

TAKE three pounds of flower, rub into it a 
pound of butter, and three eggs, yolks and whites ; - 
then take three gills of cream, and make it pretty 
warm, having in your flower ſeven ſpoonfuls of 
yeaſt ; mix theſe well together, and beat it well 

with your hand; then ſer it before the fire to riſe, 
and when your oven is hot, add to it two pounds of 
currans, a pound of fugar, and half a gill of brandy; 
mix theſe together, and ſo put it in your hoop, and 
what ſweatmeats you will, and ſeaſon it with mace 
or nutmeg. An hour and a half will bake it. 


A fricaſſy of artichoke bottoms. 

Tak them either dried or pickled ; if dried, 
ou mult lay them in warm water for three or four 
leu ſhifting the water two or three times; then 
have ready a little cream, and a piece of freſh butter, 
ſtirred together one TT over the fire till it is melted, 

then put in the artichokes ; and when they are hot, 
diſh them up. 1 | 
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: To make fine milk punch. 

TAEk E two quarts of water, one quart of milk, 
half a pint of lemon juice, and one quart of brandy, 
ſugar to your taſte ;. put the milk and water together 
a little warm, then the ſugar, then the lemon juice; 
ſtir it well together ; then the brandy ; ftir it again, - 
and run it through a flannel bag till it is very fine; 
then bottle it; it will keep a fortnight or more. 


To puff a chine of pork. | 

Makxz a ſtuffing of the fat leaf of pork, parſley, 

thyme, fage, eggs, crums of bread, ſeaſon it with 
pepper, ſalt, ſhallot,. and nutmeg, and ſtuff it —_ 7 

nen 
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188 We London and Country Cook. 
then roaſt it gently, and when it is about a quarter 
| toaſted, cut the ſkin in flips, and make your ſauce | 
Fo. . with apples, lemon-peel, two or three cloves, and a | 
die 57 mace; ſweeten it with ſugar, put ſome but- 
i ter in it, and have muſtard in a cup. - 


it VVV 
Bf TAKE two pounds of fine flower, a pint of 
1 good ale yeaſt, put a little ſack in the yeaſt, and 
F three eggs beaten, knead all theſe together with a 
ST - little warm milk, a little nutmeg, and a little ſalt; 
q then lay it before the fire till it riſe, very light, then 
* - Knead in a pound of freſh butter, a pound of rough 
'$ Carraway comfits, and bake them in a quick oven, 
in what ſhape you pleaſe on flower'd papers. 
1 To improve cyder, and mate it perfectly fine. 
9 - Wren it is firſt made, put into a hogſhead fix 
$11 ounces of brimſtone in the ſtone, to colour it; put 
1 a gallon of good French brandy highly tinctur'd 
1 with cochineal; beat one pound of allum, and three 
1 pounds of ſugar- candy fine, and put it in, when 
nA Fou ſtop it up: when it is fine, bottle it, which will 
Wi be in {ix months. This great ſecret is ſucceſsfully 
1B practis'd by the Herefordfoire artiſts ; 
1! d "0000 chn.. 1 
11 TAE E llices of lean veal, the yolks of fix eggs, 
15 beat up in melted butter, a little ſalt, ſome nutmeg, 


and lemon-peel grated ; then dip in your veal, and 
fry them quick, ſhaking them all the while to keep 
the butter from oiling ; then put to them ſome gra- 
vy, ſome muſhrooms or forc'd-meat balls, garniſh'd 
with ſauſages and lemon, and ſlices of bacon fry d. 


A lamb gye. | | 
Cv x a hind quarter of lamb into thin ſlices, fea: 
fon it with ſweet ſpices, and lay it in the pye, * 2 
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with half a pound of raiſins of the ſun ſtoned, half 
a pound of currans, two or three Spaniſh potatoes 
boiled, blanched, and fliced ; or an artichoke bot> 
tom or two, with 'prunella's, damſons, ' gooſberries, 
grapes, citron and lemon chips: lay on butter, 
and .cloſe the pye; when it is ba ed make a 6 
caudle for it. | B 


To mate minc d. pyes. 


TAE RE two pounds of meat, four pounds of ſuet, 
one pound of raiſins, five pounds of currans, an 
ounce and a half of cinnamon, half an ounce of 
= nutmegs, half an ounce of mace, and ſome cloves, 
= the juice of four lemons, and grate one peel, three 
quarters of a pint of ſack, four ounces of ſweet». 
meats, one pound of ſix-penny ſugar, and a little 
MT, ö "ER 


3 


Jo roaſt a tongue, or udder. 
PaRrBOITL it firſt, then roaſt it, ſtick eight or 
ten cloves about it; baſte it with butter, and have 
ſome gravy and ſweet ſauce. An udder eats very 
well, done the ſame way. 
: To mate a hare oo. 
S8xIxN your hare, waſh her and dry her, and 
bone her; ſeaſon the fleſh with pepper, ſalt, and 
ſpice, and beat it fine in a ſtone mortar; do a young 
pig at the ſame time and in the ſame manner; then 
make your pye, and lay a layer of pig and a layer 
of hare till it is full; put butter at the bottom and 
on ou top; bake three hours; it is good hot or 
cold. | Soo 5 . 


To make gooſeberry | We 
Taxz your gooſberries when full ripe, break 
them, and put to them the ſame quantity of boil- 
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- Ing water; Dur them into 4 pale oye ſtand 
eight and forty hours, then ſtrain it through a linnen 

bag, and to every gallon of liquor put two pounds | 
and a half of ſugar z then put it into your veſſel, 
and let it work. of itſelf; when ſettled, boil it up, 
and let it ſtand till ne then l it off Ky 


- your: ule. 


„„ abs * wine. 
F o nine gallons of water put fourteen pounds of 
mu gar, boil it three quarters of an hour, and let it 
and till it is pretty cold; then put in three or four 
: pounds of the tops of balm little bruis'd, put into 
your barrel a pennyworth $f yeaſt, pour your liquor 
2 it, and ſtir it together a day; at night ſtop it 
| cloſe; let it ſtand a fortnight, then bottle it, Pub 
ting a lump of ſugar i in every bottle. 


To make hungary 7 water. 
een gallon of ſtrong ſpirits put half a peck of 


roſemary flowers, infuſe them in the ſpirits a _ 
ne and 80 difti] them. | 


= 


* 


Surfeit water. 


To every gallon of French brandy put four 
pounds of poppies pick'd clean from the greens and 
ſeeds, and gather'd very dry, half a pound of rai- 
fins ſton' d, half a pound of figs, a quarter of 3 
pound of green liquorice ſcrap'd and ſlic'd, a quarter 
of a pound of coriander-ſeed, a quarter of a pound 
of aniſeed bruis d, and an ounce of cardamum-ſeed; 
let them infuſe in a glaſs jar in the ſun for fourteen or 

fifteen days, then run it through a jelly bag, and put 
to it a e of aniſced-water, and a little ſugar, 


Pickled french beans. 


TAKE your french beans,” and make your brine, 


4 of ſalt and water, ſtrong enough to bear an egg f 
| pu 
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| The London and Country" Cook. 198 
put your bearts in for nine days, then ſet ſome wa- 
ter over the fire, and let it boil ; then take your 
beans clear from the brine, and put them into the 
boiling water, and give them one boil up; then 
Ws make vinegar ſcalding hot, as much as will cover 
tem, drying your beans firſt from the water; then 
put them into a pot, and put the vinegar over them 
cover them down cloſe for four or five days, then 
W put your beans and vinegar over a flow fire an hour ; 
they muſt not boil 3 then put them into a pot with 
W ſome dill, half an ounce of white pepper, ſome all- 
W ſpice, and Mace. . „„ 
q—. to Eid 
= Tarts green melons, as many as you -pleaſez 
chen make a brine ſtrong; enough to bear an egg, and 
pour it boiling hot on the melons, keeping them 

down under the brine z Jet them ſtand five or fix 
days, then take them out, and ſlit them down on 
one ſide, and take out all the ſeeds, and ſcrape them 
| well in the inſide, and waſh them clean with cold 
water; then take a clove of garlick, a little ginge: 
| and nutmeg ſlic'd, and a little whole pepper; put all 
theſe proportionahly into the melons, filling them up 
with whole muſtard- ſeed; then lay them in an ear- 
chen pot with the flit upwards, and take one part of 
muſtard, and two parts of vinegar, enough to cover 
them, pouring it upon them ſcalding hot, and keep 
them cloſe ſtopped. 315 19 ee ai 


; A rice or almond florentine. 

BO IL eight ounces of rice thick and tender, in 
milk, mix in ten ounces of freſh butter, a little 
| beaten mace, cinnamon and ſalt, a pint of cream, 
and when cold a glaſs of ſack, ſix yolks of eggs, 
eight ounces of candied lemon and citron ſhred fine, 
| 2 ſpoonful of orange-water, and another of roſe- 
Vater, eight ounces of currans, and ſweeten it with 


192 We London and Country Cook. 13 
ine ſugar; then put a little paſte over the diſh, pu 
it in, and cover it with puff paſte, or paſte royal; 
_ bake it, and ſerve it hot. Duſt on fine ſugar. 
The ſame way make almond florentine. Lean 
out the rice, add a pou nd of almonds, blanched, 
and beat fine, with two ſpoonfuls of orange-wate, 
and the fame quantity of roſe water, and che 7 
of four eggs 1 more. | 


944 4 4. green od Ne. 

TAKE two fat green geeſe, bone them, and ſe 
Can them pretty high, with nutmegs, - cloves, mac 
pepper and ſalt, and, if you like it, two whole 
' onions 3 lay them upon Sh other, and fill the ſides 
and cover them with butter : let them be well bak'd, 


: — 812 eat ens, hot or cold. 


5 2 pot eigens. 32 
Ye OUR pigeons being truſs*'d and ſeaſon'd with 
ſavoury ſpice, put them in a pot, cover then 
with butter, and bake them; then take them out, 
and drain them; when they are cold, cover them 
with clarified butter. The ſame way you may pot 
fiſh, only bone them when ny are bak d. 


e 35 8 5 » 
Mir two pounds of freſh butter in fin or a 
ver, let it ſtand twenty-four hours, then rub into i 
four pounds of fine flower dried, mix in eight egg 
and whip the whites to ſnow, a pint of ale yeah 
and a pint of ſack ; mix all together, and put in 
two pounds of carraway-comfits 3 3 "put it into a but 
ter'd hoop, and bake it two hours and a half; you 
may mix into it half an ounce of cloves and cit 


namon. 


8 A 70h. . 
B O11 a a quart of cream, or milk, put to ita tal 


xs London and Country Ck wg ® 
of cinnamon, a nutmeg quarter'd, and ſome large 
mace; when it is half cold, mix it with ſixteen eggs 
and eight whites, ſtrain it, then put in four grand ">  —_— 
= biſkets, half a pound of butter, half a pint of ſpin- RE 
= age juice, a little tanſy, ſack, and orange-flower- 
= water, ſome fugar, and a little ſalt; then ſtir it ov r 
WE the fire a little, and pour it into a diſh butter'd well; 
= when it is bak'd, turn it on a pye-plate, ſqueeze on 
it an orange flic'd, with ſome ſugar to garniſh it. 
To make mango of m,, 
You muſt ſcoop out the cores,” and fill them 
with ginger,” muſtard, and all ſpice ; tye them cloſe, 
and pour as much of the beſt vinegar, ſcalding hot, 
as will cover them, then tye a cloth over them, then 
= lice ſome nutmeg and ginger, cloves and mace, put 
= them into a pot, with as much vinegar as will cover 
them, boil up your vinegar often, that they may be 
green, keep them cloſe ty'd down, and they will 
ß d OO, 
Tax your ſmall onions, lay them in falt and 
| water a day, ſhift them in that time once, then dry 
them in a cloth, and take ſome white-wine-vinegar, .. 
| cloves, mace, and a little pepper ; boil this pickle, 
and pour over them, and when it is cold keep them 
| cover'd cloſe. 2 1 EET SY woes 


E „ e et 
F Tax: a thin piece of flank beef, and ſtrip tie 
| ſkin to the end, beat it with a rolling - pin, then diſs _ 
ſolve a quart of peter- ſalt in five quarts of pump=- _ 
water, ſtrain it, put the beef in, and let it lye five 

days, ſometimes turning it; then take a quarter of 
| an ounce of cloves, a good nutmeg, a little mace, 

a little pepper, beat very fine, and a handful of 
thyme ſtripped off the ſtalks ; mix it with the ſpice, 
ſtrew all over the beef, lay on the ſkin again, then 
roll it up very cloſe, tye 9 hard with tape, then pus 


| W aliner Cob... 
it into a pot, with a pint of * and bake i 


3 che oven with the bread. | 4 | 
Fo mile frow paſts. 9 85 
TAE a of new milk, ad boil it with a 


1 of ſixteen eggs very well, and by degrees mix them 
1 in the milk till it is thick; then beat the whites of 
=! the ſixteen eggs with a little ſack and ſugar into a 


your taſte; ſet it over the fire, and let one take the 
| milk, and another the whites of eggs, and ſo pour 
; them together into the ſack in the baſon ; keep it 
10S ſtirring -all the, while it is over the fire; when it is 
thorough warm, take it off, cover it up, and ck it 

ſtand a little before you uſe i it. 


To make «jth Petr. 5 
TAR x twenty eggs, leave out half the whites, 
and beat them very well; put them into the baſon 


ſtrong ale; ſweeten it to your taſte, and ſet it over 
a charcoal fire, keep it ſtirring all the while; then 
have in readineſs a quart of milk or cream boiled 
with 2 little nutmeg and cinnamon, and when your 
ſack and eggs are hot enough to ſcald your lips, put 
the milk to it boiling hot; then take it off the fire, 
and cover it ail. half an hour; ſtrew * on the 
: brim . 1 4 and ſerve i it to the tables a 


te cream. 


T AKE a pint of the thickeſt cream, 15 besten 
it to your taſte; take the whites of eggs, and beat 
them to a froth; then take a ſprig of roſemary, and 
den in as the ſnow riſes ; ; then et it N_ * 171 i 


ſtick of cinnamon and quartered nutmeg; when the 
: - milk is boiled, take out the ſpice, and heat the yolks 


mn; then take the baſon you defign to ſerve it 
Ap in, and put in it a pint of ſack; ſweeten it to 


1 ' 
i TSG 
— A „e 


you ſerve it in, with near a pint of ſack, and a little 


* oa KR 


IF raſberries, and put them at the bottom. 
b J leep damfons for tarts. . 


42 


cke ſyrup, and gently ſtirring till they are ſcalding 
hot; then ſer them off till cold; put them into little 
. | pots Or Jars, ſuch 48 you can uſe at onee; for when 


in 1 day or two, unleſs ſuch ſweet meats as you 
preſerve with full weight of ſugar : cover theſe over 
Jas the other, with melted butter or oil; voef lues 18 
2 hard, and "OW to crack at thy ING in winter. 
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MEDICINE. 


2 Remedy for Lun: acy, with which a Priſon „ 
Ryalty cured one hundred People. 


2 


AKE of. ground-ivy es large Kandfuly 8 
ſhred ſmall, boil it in two quarts of white- 
Ih till two-parts in three be conſumed: Strain, 5 
and add to it ſix ounces of the beſt ſallad oil, boil it 

ip to an ointment 3: let the patient's head be ſhaved, 


__ take freſh herbs, bruiſed and applied plaiſter- 
"iſe, tying it on the top of the head very hard: Re- 
cat this every other day, ten or twelve times; 
give the patient three ſpoonfuls of the juice of 


ground- ivy every a faſting, in 2 ay of bee | 
PUG EO 10 Rh oo . 


© GS COX on 


8 


' You wok, make a ſyrup. of wen e and half + 
ſugar, to a quart of water; boil and ſcum it verx 
ccdear; when cold, put them into the ſyrup, ſet. 
chem down on a ſoft fire, and keep them down in 


b and chafe it ni the ointment made warm. 


= wt Lenden Gat 4 le Crab. 195 
W in the diſh; you may maſh ſome: ſtrawberries, or | 


any of theſe fruits are expoſed to the air, they ſpoil ; 
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W 7 make ratife. olds 


_ white-wine z you muſt, alſo: take cart 75 — brand 
and 


. it off pl it is perfectiy fine. 0 


7 


* 0 every 280 of. brandy, put 1 quart of wi 7 
| beſt or age 10 but WAhers 8 = A. quart of good French 5 


be right and good; to each gallon of 7. yu 
muſt Nn put four, 17 apricot- ſtones, and ia 
pound and a quarter of white ſugar-candy ; jt 
crack the ſtones, and put them in, ſhells and all i 
into a large bottle, which muſt be very cloſe ſtopp 

and ſeaPd down; let it ſtand in the ſun for ſix ma 
take it in every night, and in wet weather; adi 
ſhake it when you take it in, or ſet it out: 40 : 
this is done, you mult let it ſtand to 18 and * | 


FL} 


 Cimnamon-water, very Wea! 


Ix two gallons of extraordin brandy, 6 
pound of good creo bre, ns let it E 
three or four: days ut it into your limbech 
with two quarts I ald. d plantain- water; Ja 
may draw as much off as you put in; and wi 
quart of the ſmalleſt, boil up two pounds ad 
halt of double-refin'd. ſugar.: when it is e 
all eher for ;YOur.1 uſe. It is a noble cordia 


1 purging. ditt-drink in the fir pring. 

Ta K E fix gallons. of ale, three ounces 4 x 
barb; twelve ounces of ſena, twelve c ounces of made: 
roots, twelve ounces of dock- roots, twelve 
of ſcabius, twelve handfuls of agrimony, three ouncal 
1 aniſceds 3 ſlice and cut theſe, put them in a ba 
and let it work i in the ale; drink of it * ar foul 
times A 4. EIT 8 OY ee og 


ANKLE 5 4 Erbe! e 8 
"Tas three . quarts of good Du and tt 
-rinds of a dogen ang. 6 ee oranges, — 


VVV 
Gate, fe Pam ec 
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Very thin, that none of the white go in, let them 
W fteep in the brandy three days and nights cloſe ſtopt; 
chen take five pints of fair water,” and a pound and 
half of double-refin'd fugar': boil: this ſyrup half 
nan hour, and ſcum it as any riſes; then ſtrain it 

crough 4 jelly-bag, and let it ſtand till cold; then 

mix it with the brandy, which muſt be firſt poured 
from the peels, and ſettled: keep it for uſe. 
= Thus you may do lemons, which is a pleaſanter 
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= Tax: citrons, and pare, off the outward rinds 
half a finger thick, ſlice them thin; and take the 

citron kernels, lice them in as you think fit; put as 
W much good ſack as will cover them over the top; 
put all into a ſtone Jug, and ſtop it very cloſe ; ler 
W it ſtand in a cellar five days, then diſtil it in a 
glaſs ſtill ; let it run into a bottle wherein is fine ſu- 
| gar-candy in powder, and ambergreeſe: draw off in 


een eee, ee 


Poͤ⸗r a pain in the oma). 

TAKE a quarter of a pound of blue currans, 
wipe them clean, and pound them in a mortar, 
with an ounce of aniſeeds bruiſed; before you put 
them to the currans, make this into a bales with 7 
little ſyrup of clove- gilliflowers; rake every morn- 
ing the quantity of a wallnut, and drink roſemary- 
tea, inſtead of other tea, for your breakfaſt ; if the 


pain returns, repeat it. 


-- 477: 


Ann excellent balſam, called, the friers balſam. 

Take a quart of ſpirit of ſack, infuſe in it four 
ounces of ſarſaparilla cut ſhort, two ounces of china 
llic'd thin, one ounce of Virginia ſnake- weed cut 
mall ; put all theſe in a two- quart bottle, and ſet it 
in the ſun, ſhaking it twice or thrice a day, till the 

| O 3 ns ſpirit 
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ir be tinur'd as yellow, 25 gold 3 ; then clear off te i 
put to it eight ounce i 
Ff gum guaice; 1 in a ſun, as before, fi 0 


ſpirit into an bottle, 


it very often, 20 the gum, be Gflalved, ex 
gs, which will be in ten or twelve 18 15 


. er it a ſecond time from the dregs, and put to 


one ounce of natural balſam of Peru; ſhake it vel 


together, and ſet it in the fun for two days; tha 
put in one ounce of balm of Gilead; ſhake all wel 


DO Together once 1 and ſet it in the ſun for a fen 


night; it is then fit for uſe, and will keep mary 
years. Its virtues are too long to inſert: it is gool 
to take inwardly i in 57 5 5 5 and proper for 
all ſores pf wounds, N in ſome drops, a 

binding lint thereon. e, taken inwardly, i 

- from Pa Fl ſpoonful to a x 5 one, in ſugar, c 
any. liqu id vehicle, for S or 1 inan 

5 ne, - UG: ee exerciſe with it. 0 


or + burn or lau. 
n 110 15 


TAKE of oil olive three ounces, ite wax two 
ounces, ſheep-ſuet an ounce. and half, minium and 
Caſtile-ſoap, of each half an ounce ; tr on's blood 
and camphire, of each three drams; make them i- 

to falve by melting them e anoint wich 

dil to take out the fire; chen N the fs on; 
dreſs f it 97 TOS. 5 . 


As N 7, 35006 pln cordial. 


5 


half of double perfum'd alkermes, a quarter of 1 
dram of oil of cloves, one ounce of ſpirit of ſaffron, 
| three pounds of double- refin'd ſugar powder d, 

bosk of leaf-gold. Firſt put your Vun into 4 
large new bottle; then put three or four ſpoonfuls a 
ly in a china cup, mix your alkermes in if 


8 N put in Yar. oil. Q cloves, and mix * and 1 


5 AK E two gallons of brandy, bd 4055 andal 


J U K 

- Kd r tae. bY 2 - : n 9 N 0 3 o 24% 

a ST Oe PEEL Wer te De P R 
)))) ͤͤ ĩͤ J ĩͤ Leben Ca e Le SIC OE 
T . I os, TI's e ; A- 

: . 5 ; V 
\ 8 . > 
: ; 5 . 
F GI * ou Oe CE TS ONE POS pA 


SS $© 


N. London * — Cook. 199 


the like to the ſpirit of ſaffron; then pour all into 
your bottle of branch z then put in your ſugar, and | 
cork your” bottle,” and tie it down. cloſe ; ſhake it 
well together, and ſo do every day for two or three 
days, and let it ſtand about a fortnight; you muſt 
ſet the bottle fo, that when it is rack off i into other 
bottles, it muſt only be gently tilted; put into every 
bottle two leaves of gold cut ſmall ; you may put 
one or 100 uarts to the dregs, and it will be good, OY 
| wag not o good as the firſt, 


' The Lady © Onſlow's wibyor mY the Hi 


1. AK E as much ſaxifrage, as, being diſtilled, will 
yield two quarts of water; then take a peck of hog 8 
, and bruiſe them well; then ifs fili 8 
and parſley, of each three handfuls; parſley of break 
ſtone and mother-thyme, of each two handfuls 
marſhmallow- roots, parſley- roots, of each one hand- 
ful; four large horſe-radiſh- roots, red nettle- ſeed and 
burdock-ſeed, of each one ounce; bruiſe the ſeeds,. 
cut the herbs, and ſlice the roots, and mix them well 
together with three quarts of White-wine, and as 
much new milk from the cow, _ So diſtil them and 
the ſaxifrage - water together in a cold ſtill, and draw 
it off as Jong as any water will come; the ſaxifrage 
muſt be diffill'd in May, and the other water 
latter end of September or October, when the how 
are ripe. Let the perſon, when the fit of the ſtone 
cometh, take three or four ſpoonfuls of white-wine, 
and as much of this water 11 80 together: if the 
diſtemper abate not, take ſix ſpoonfuls of this water 
once in fix hours till it is removed. Tou may, if 
you pleaſe, ſyxyeeten it with Hrup of marſhmallows. 


A conftant daily 20005 fer your reach. 


To one” quart of claret put an ounce '& bale: 
armoniack, half an ounce _ myrrh, one dram of 
allom, ſalt of vitriol ten grains, an ounce of hun- 
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— py two ounces ae — of roſes ; 
when theſe have ſtood in a warm ſun, or near the 
fire for three days, ſet it by to ſettle; and pour a 

ſpoonful of it into a tea-cup of water, with which 

Wah your teeth: it 4 * ſou — makes 
A | Tg 


To clean very foul Om teeth. 


3 a ſkewer very ſharp at one end, over, 
which wind a bit of fine rag, tie it on vary hard, 
and cut it very aun, that it may be like a 
cil for painting; dip this in ſpirit of ſalt, * ag | 
out immediately, and dip it then into a cup of fair 
water, in which hold' it for a moment; with this 
rag. fo carefully wet, rub your teeth, and take care 
you i do not touch your lips or gums ; have a cup of 
cold water ready to waſh your mouth, that the rag 

bas not been dipt in: with this you may make any 
furr'd teeth as white as ſnow ; but you mult not uſe it 
often or careleſsly. When they are ance thus Fe 
the claret-waſh will preſerve them ſo, 


8 * 
E. 


To drato out a thorn. 


' Taxz a little black ſoap, and chew ſome nut 
kernels, to mix with the ſoap; and lay it on the 
place grieved; repeat it till the thorn comes out. 


Walnut-water, good in agues or fevers. 


'TaxE a pound of rue, and a pound of green 
walnuts, before the ſhell be hard, a pound of good 


figs ; bruiſe all, and diſtil it: take a graught before 
your fit, and try to ſweat after it. | 


An excellent ſunil-water i in a conſumption. 


Ta K E 2 ck of large ſhell-ſnails, lay them on a 
hot hearth before the fire; let them lie till they have 
done hiſſing and ſpitting ; then wipe them from the 


froth, and break them 1 in a mortar; have « qt. 
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De London and Country Cook, 20 
earth · worms, ſlit, and ſcour'd clean with ſalt and water; 
beat them with the ſnails ; then take angelica, celan- 
dine, wood-ſorrel, agrimony, bear- foot, barberry- 

bark, great dock- roots, of each two handfuls ; rue 
half a handful; roſemary- flowers, one quart; half 


a pound of harts- horn; turmerick, and fenugreek, | 


of each two ounces ; half an ounce of powder'd 
ſaffron, and three ounces of cloves freſh beat; ſhred 
theſe ingredients, and infuſe all in three gallons of 
ſtrong ale, for twelve hours; then diſtil it, and 


draw off what runs good; and take three ſpoonfuls - 
of this in a glaſs of ſack or white-wine, an hour be- 


fore every meal; uſe moderate exerciſe with it. It is 
highly recommended, and has been uſed with con- 


$7 


ſtant ſucceſs in conſumptions and jaundice. + 


Fur the bead. ach. 


'D * Y roſemary before the fire, till it will crumble 5 


to a very fine powder; one pugil of ſaffron; and 


with the powder of roſemary and ſaffron, make the 
yolk of an egg into a ſtiff poultis, and lay it as hot 


as you can endure it, to the temples. 


| For the ſtone and gravel. xd 
Tak of caſſia newly drawn, one ounce and a 
half; choice rhubarb in powder, a dram and a half; 
Gyprus turpentine well waſh*'d, ſeven drams; ſpic'd 
diatragacanth, one ſcruple; powder of liquorice, 


half a dram: mix it in a good quantity of ſyrup of 


marſh-mallows : take the quantity of a walnut in a 
morning faſting : drink a draught of plain ale poſſet- 


drink immediately after it: then walk an hour: and 
ater that, drink a pint (if your ſtomach will bear it) 


of white-wine poſſet, ſweeten'd with ſyrup of marſh- 
nan 7 4 „ 5 
N. B. This was the preſcription of a learned phy- 
ſician; and has been long kept as a choice ſecret in 
a very charitable family, who haye made numberleſs 


experiments 
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202 Thi London and Country Got © 
experiments of it with miraculous rn even to» 
— the ſtone, 3 ft i= 


We 4 bs for a 7 8 * 

Nr Ak E mind; and red-roſe-water, of ack two 
large ſpoonfuls, ſugarcandy finely beat, one ounce; 
warm theſe together with a little grated nutmeg; 
pour to it near half a pint of milk juſt warm from 
the cow; drink this twice a day, for ſix weeks, in 
12 ſpring. It has e's many from . he 


5 An excelent purging al for « p. 
8 EN A, four ounces; ſaſſafras, and tartar, of each 
two ounces; jalop, and lquorice, of each one ounce; 
rhubarb, coriander, and aniſeed, of each one ounce; 
polypodium eight ounces; broom- aſhes one quart; 

and one ounce of cloves ;/ put all in a bag, with ſome 
tttle weight to fink it: take ſcabious, and agrimony, 

of each three handfuls; of the roots of danes-wort, 
one handful ; raiſins of the ſun ſtoned, one pound, 
with a little ginger :. put theſe ingredients into ſweet 
ale-wort, when you put in your hops, and let all 

' boil together half an hour; then pour it ſcalding hot 
on your : when it is cold enough, {et 
It to work — yeaſt: when it has done working, 
ſtop it up for twelve days, or a fortnight: hang the 
bag of drugs in the veſſel. Drink a large glaſs of 
1 chis in the morning, and at four in the afternoon, | 
2% unleſs you find it works too much at firſt; if fo, 
4 leſſen your dofe ; but take it daily, till you . 


FF Aaken all. 
. | A woboleſume cordial. 103 SBI 
' Ta K E One pound of gentian- roots fled, com- 
=. mon dock-roots ſlic'd, half a pound; centaury, 
3:1 flowers and leaves, of each half a pound: put theſe 
2 1 Into a great glaſs, with one pound of poppies; pour 
25 upon theſe ingredients fix quarts of white - wine; 1 


—— 


ds 1 


. 


1 
= 
4 * 
q | 
+ 
: * 
* 4 
oy 
% 
K 
. 
he 
. 
- 
„ 
4 
i 


$ 


4 


* 
1 1 
% 

% 
* 

* 
934 

Fey 

ko 

4 


1 a o 
* ; E 
4 74 . 
* bo 7 5 - "WF, 4 F 
1 ; 5 
1 — 7 n 
A 250 8 ; 
4 "0 * 1 } k . * 
* * : ; 
3 . 
3 
#1 ag % 
N 4 . : 
$ „ 
" * 
0 r 
. k Wen * \ 
*4 
1 4 , 
| % * 57 
. — 1 
4 * — * 
* * ? f * 
F * — * 6 * 
7 mY 1 * Lo wu * _ 
1 8 LI * __ 
* N * 9 
2 — 
4 15 = © 4 4 
k * 
1 £ — 
" 
% * ; 
&.-44 . 8 
wr * * F * 
£34 * 
— * = 
. > . 


* 


* 


* 1 * 


FFF 


2 5 i — — 9 Y 6 
— ane <A 


Th Landes wad has Gt 203 
„% Wepp then draw it off 
in a linibeck. It a e N 
the ſtomach. | 


Fur a cough, and dure of breath. 
Tax x eight ounces of colts-foot pick d clean 
from the ſtalks ; beat it to a perfect conſerve, with 
four ounces of brown ſugar- candy, four ounces of 
raiſins ſtoned: when it is very —— and well mix'd, 
add four ounces of conſerve of roſes; then add twen- 
ty drops of ſpirit of ſulphur, and ten drops of ſpirit 
of vitriol: mix it well, and take as — as a large 
nutmeg, as often as you pleaſe. I think the juice of 
the colts- foot, mix d with the lugur-candy, is better 
than the leaves, without ſtraining. | 


: As admirable medicine for the piles, . 
Take a handful of the leaves of mullein, and 
ys it in a ee 1 2 this ao ounce 

yrup of vi an it every night, going 
to reſt, for five or ſix 5 and it e ee 
take away the cauſe. | 


 Lozenges for the ales, as uſed in the Weſte bake 

Two ounces of flower of ſulphur ; of fine ſugar 
pounded, with mucilage of gum tacamahaca, and 
red-roſe-water, four ounces : make it into lozenges, 
and dry them before the fire, or in an oven, after 
the things are drawn; take about the quantity of 
one dram daily. This is a moſt valuable medicine. 


Plain hiera-picra. 


Pu r one ounce of hiera-picra into one quart of 
brandy 3 let your bottle hold more than a quart, that 
you may have room to ſhake it; let it ſtand five 
days near the fire, ſhaking it often, and ſtop it cloſe. 
This is a good purge ;, take half a of a pint 


Soing to bed; drink a draught of WoL el ; 
Ss a little 


2 a ite while Ader k it; you may ay take it nine or ten 
days together; it opens the Noah," cauſes digeſ- 

tion, prevents WE RT _ kills worms in 
Children. NIE > 


e EAN ng A aaa Wen 
nf I AKE of .camphire and erude opium, of each - 
four grains, make! them into three — with as 
much dil of cloves as is convenient; roll them in cot- 
ton, apply one of them wet roman, ot Mr re- 
_— res oem 7 l 
ine lig 05:5. Ni ON; 3 . 
Toig enen 2 nk ha | 
T's AKE prepar'd crabs- eyes, red coral, males am- 
we very finely owder'd, of each half an ounce; 
| burnt hartſhorn, half an ounce ; one ounce of pearls / 
very finely powder d; one ounce of oriental bezoar; 
of the black tops of crabs-claws*finely powder'd, 
_ ounces ; ind allicheſte on a marble ſtone, till 
caſt a greeniſſi colour; then make it into balls 
wil jelly Se of Engliſh. vipers'{kin, which "may 
| = made, and will Jelly | like — e 


nr good mill water. - 

TAE 2 one pound of carduus, half a pound of 
wormwood, ſpear- mint, 'balm': ſhred: a lielle; put 
them in an ordinary ſtill, with a gallon of milk; and 
. d . e 15 2 in e aun . 
N Ta ne very le nutmeg, the fame i in 
' mace, the -ſame weight in aniſeeds, and the weight 
of all the ingredients of angelica-ſeeds ; bake all theſe 
in the middle of a ſmall brown Wheaten loaf, when 
it is enough take out the ſpice and ſeeds, and beat 
them to a very fine powder, with powder of crab's- 
1 ä eyes, and double- refinꝰd ſugar, of each a like quan- 
try, enough to make the powder palatable ; take as 
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Pp cure the 3 72 
T a « ſix gallons of ale pretty ſtrong, but little 


ground- ivy, and the long green leaves of flower- de- 
* of —5 two — a bruiſe theſe well, and 
boil them well in ale; then ſtrain it out, und when 
it is cool, work it as other ale ; put it in your veſſel, 
and when it. is clear, drink of it in a morning faſting, 
and drink no other drink except white-wine; ſome- 
times drink good draughts of it at pe i 


: | os excellent medicine for Jhortmeſs of breath, - 


Tax x half an ounce of flower of 8 
quarter of an ounce of beaten ginger, and ani quar- 
ters of an ounce of beaten ſena, and mix all together 
in four ounces of honey; take the {s: of à nut- 
meg night and morning for five days together; 
then once a week for ſome. time g- then: once a 
— f 


Pill. 151 / Re * 1 a 

Ta A * 1 4 quarter of an ounce of powder of ele 
campane root, half an ounce. of powder of liquorice, 
as much flower of brimſtone, and powder of aniſeed, 
and two ounces of ſugar- candy powder'd ; make all 
into pills with a ſufficient A of aſs oy: four 
large pills when going to reſme. 

n is an To lg medicine foran aſthma. 


. 
7 75 15 53 851 181 18 Yi 13 2 4 181. 1 14K. 


4113 the 1064 100 2 3187 nu LW: 4's | of 
_ 7 ＋ 5 of your toe be hard, and apt᷑ t ow 5 
— 22d e toe, l 


hopt; ; then take alexander, red ſage, ſcurvy- graſs, > 
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5 winte ; 


| 25 male 4 3 barly grit. . 3 
Or three ounces of pearl-barley make a quart 
* barkey-water'; ſhift it once or twice, if it is not 
eee they e e e 
and 'dis/ are d, pour t 1 
dut 0 cool/a little, and beat up the yolks af the 
eggs," and Put into it, + half a pint of white. 
wine, and half a pint of new thick cream, the 
of a lemon, and as: much ſugar as you like; ſtir it 
% gently over the fire, till it is as thick as cream. It 
4s a 5 wholeſome ſpoon-meat | for luppers. 


ja < af fhrgrnctior irieh the peſtilence. 

Tan of rue, ſage, mint, roſemary, worm- 
Ext and lavender, of each one handful ; infuſe 
them in a gallon of the beſt white-wine-vinegar, put 
all into a ſtone bottle cloſely cover*d and paſted ; ſet 
the bottle, thus clos'd, upon warm aſhes for eight : 
8 together. After which, ſtrain it through a flan- | 
nel, and put the _ into bottles, and to every 
= put an ounce of camphire; then cork the bot- 

r. cloſe, and it will keep ſome years. With 
ation, waſh your mouth, rub your tem- 
es, and dur loins every day; ſnuff a little * 
Fo nl, when you go into the air, and carry a- 

ſponge ip in the ſame, when you de- 
fire to — the ſmell bs con any occaſion, eſpecially in 
when near to any r perſon that is infected. WW, 
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From a phyſician in the duke of ' Berwick*s'army,. in 
the year 1721, we were told, that four malefactors, 
who uſed to rob the infected houſes, Sc. had own'd | 
preſery*d themſelves from . 
"98 the 
truk 
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hon been ſince . confirmed 2 gentleman 
125 0 I thought it deſerv'd _— here; eſ- 
pecially fince the ingredients are ſo well choſen for 
that purpoſe, as to need no > recommendation. bus 
W their own virtue, | 


A very good plaiſter for a Remach * 206th 33 | 
1 | TAKE of burgundy piteps 7 and bees- ax, 
of each one ounce; melt theſe together: then take 
three quarters of an ounce; of turpentine, and 
half an ounce of oil of mace; melt theſe with the 
other, and keep it for. uſe: when you have occaſion, 
W ſpread it on eas leather, | dick d full of holes; 
[and when you lay it on, grate ſome putmeg.over a=" 


FAY! 


To give certain eaſe i in the twoth-ach... Ch aaa 
Tax French flies, mithridate; and a few drops 
| of vinegar z beat this to a. paſte, and lay a plaiſter 
on the cheek- bone, or behind . ear: * U. —_—_ | 


[but hs fails to cure. 


J make . 2 
ys tices ho of brandy put babe 
aniſeeds bruiſed; the next day Adil it in a cold ſtill 
paſted up; chen ſcrape four ounces of liquorice, and 
ound it in a mortar; dry it in an iron pan; do not 
urn it ; put it in the bottle to your diſtill'd water, 
and let it ſtand ten days; then take out the liquo- 
rice, and to every ſix quarts. of the ſpirits put in 
claves, mace, nutmegs, cinnamon, and ginger, of 
each a quarter of an ounce, dates ſtoned and: ſliced 


infuſe ten days; then ſtrain it out, and Ferrer it . 
with ſaffron, and bottle! it and cork it well. « 


A cooling drink i in a fever or Pu 21 804.7 125 | 25 

Pu r an ounce of pearl barley into a of 
water; ſhift it twice 3 beat half an ounce vf al⸗ 

N 1 N . 3 Wonds, 


four ounces, raiſins ſtoned half a pound; let theſe 


7 
* 


monds, with a bit of lemon- peel, and a ſpoonful or 
two of the water; when they are very fine, waſli the 
almond- milk through your fieve, with three pints ot 
barley-water; in the laſt boiling of this, you may 
put melon-ſeeds and pumpion-ſeeds, of each half n 
ounce; white poppy-ſeeds, half a dram; when theſe 
are well boil'd, mix the liquor with the almonds, and 
ſtrain all; ſweeten it with ſyrup of lemons, for a fe- 
ver, or ſyrup of maiden- hair, and drink four ounce: 
every three or four hours. 1 


Fro ˖ͤ ‚— N CT 
TAE x gallingal, and ſetwal, of each one outice; 
1 mace, and nutmeg, of each two ouf- 
ces; aniſeeds, carraway-ſeeds, Fennel- ſeeds, and an- 
gelica-ſeeds, of each half an ounce; put to theſe, al 
 tinely powder'd, the weight in fine Soren ſugar; 
take as much as will lie on a ſhilling, after every 
meal; and drink a glaſs of ſimple carduus water 
after it: this has done mighty cures to weak deprayd 
t JJV 


A receipt that cur d à gentleman who had a long time 
ſpit blood in a great quantity, and was waſted with d 
. T a « x of hyſfſop-water, and of the pureſt honey, 
of each a pint; of agrimony and colts-toot, of each 
a handful; a ſprig of rue, brown ſugar-candy, li. n 
quorice ſliced, ſhavings of hartſhorn, of each two ln 
ounces 3 aniſeeds bruifed one ounce, of figs lic, ( 
and raiſins of the ſun ſtoned, of each four ounces: [ 
put them all into a pipkin with a gallon of water, [ 
and boil it gently over a moderate fire, till halt 1s 
conſumed ; then ſtrain it; and when it is cold, put 
it into bottles, being cloſe ftopt : take four or tive 
ſpoonfuls y morning, at four in the afternoon 
and at night, the laſt thing: if you add freſh water 
to the ingredients, after the firſt liquor is ftrain'd ob 
n : ts 


. 


— 


1 The London and Country Cook, 5 2 o © 
you will have a pleaſant drink, to be uſed at any 


time when you are drr. 


To keep a cancer in the breaſt from increaſing. 

TAE E of Japis calaminaris four ounces, all in 
one piece; and having made it red hot in a crucible _ 
nine times, quench it every time in a pint. of white- - 
wine; then take two ounces of lapis tutty, and hav- 
ing burnt. that red hot in a crucible three times, 
W quench that every time in a pint of red roſe- water; 

2 «we beat the tutty and the calaminaris ſtone toge- 

W ther in a mortar very fine, and put it in a glaſs bottle, 
and put the roſe-water and white-wine to it, and 
| ſhake it three or four times a day for nine days, be- 
fore you begin to uſe it: you mult keep the wine 
| and the roſe-water cloſe covered when you quench 
the ſtone, that the ſteam does not go out; when you 
uſe it, ſhake it well, and dip rags in it, and lay them 
to the breaſt ; let the rags remain on till it is dreſs d 
again; it muſt be dreſs d twice a day, night and 
| morning : the clear water is excellent for weak or 

fore eye JC © ug RIA 


Mix four ounces of ſyrup of elderberries, with 
two ounces of oil of turpentine ; incorporate them 
well together; and take one large ſpoonful of this 
mixture, firſt and laſt, for a fortnight. ' _ 
Note, That ſea biſket, and new raiſins: of the ſun 
(if they can be had) eaten conſtantly, inſtead of ſup- 
pers, have cured that diſtemper without phyſic, *& 
pecially if the party can refrain from ſmall liquors. 


- i 


” For the jaundice. 
Cur off the top of a Seville orange, and take 
out, as well as you can, the middle core and ſeeds, 
without the juice; fill the vacancy with ſaffron, and 
lay the top on again; then roaſt it carefully without 
P burning. 


2 * — 


_ 
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210 Me London and Country Cook, © 
burning, and throw it into a pint of white-wine: 
drink a quarter of a pint faſting, for nine days: it 
greatly ſweetens and clears the blood, 6. 

. For the cholic. 

Tak E of camomile-flowers and mallow- leaves 
of each a handful, juniper-berries and fenugreek. 
ſeeds, of each half an ounce ; let the ſeeds and ber. 
ries be bruiſed ; boil them in a pint of water; add 
to it ſtrain*d, of turpentine diflolved, with the yolk 
of an egg and oil of camomile, of each an ounce; 
diacatholicon fix drams, hiera-picra two drams; 
mix and give it. After the operation of the ch 
ter, give the patient the following mixture: Take 
of rue and camomile-water, of each an ounce; 
cinnamon- water an ounce, liquid laudanum twenty 
drops, ſyrup of white poppies an ounce. 


. - Another. | 
- SL1cx one ounce of the very beſt rhubarb you 
can get, into a quart of ſack ; let it infuſe twelve 
hours at leaſt ; then drink four large ſpoonfuls, and 
fill your bottle up again : drink this quantity once a 
day, for ſix weeks, or two months at leaſt : when 
your rhubarb has loſt its virtue, you muſt put freſh 
This has cured ſome people, who could not find 
eaſe in opiates, or the bath: it muſt be conſtantly con 
tinued, till the bowels and blood are ſtrengthened: 
it has done ſuch miraculous cures, where even laudr 
num could not, that it is impoſſible to praiſe it 6 
much as it deſerves. | 1 
I do therefore adviſe every perſon ſo afflicted, id 
their own ſakes, to make the harmleſs experiment 
| A good bitter wine. 
TAE E two quarts of ſtrong white-wine, infuſe 
in it one dram of rhubarb, a dram and a half o 


gentian root, Roman wormwood, tops of cardul5 
: E centaur) 
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ventaury, camomile-flowers, of each three drams; 
_ yellow peel of oranges, half an ounce z nutmegs, 
W mace, and cloves, of each one dram ; infuſe all 
theſe two days and nights; ſtrain it, and drink a 
Ws glaſs faſting, and an hour before dinner and ſupper ; 
add filings of ſteel (if it is proper) two ounces. _ 


To help a hot and coflivg habit of body, © 

Pars v green walnuts, before the ſhell is 
hard; after they have lain a day and a night in wa- 
cer, firſt pricked full of holes; boil and ſhift the 
Vater often, till they are tender; ſtick in each a bit 
of candy'd orange-peel, and take their weight in a 
feet Liſbon ſugar; boil them up, and take two, 
W three, or four of theſe, when going to reſt. 

= They are a gentle, wholeſome, and certain purge, 


To make elixir proprietatis. 
= Taxes of myrrh four drams, aloes four drams, 
W {affron four drams, infuſe them in a pint of the beſt 
W brandy ; firſt put in the ſaffron, and let it ſtand 


twelve hours; then the myrrh and aloes ; ſet it by 


che fire three or four days, ſhaking it very often; 
chen ſtrain it off. Take ſixty or ſeventy drops, 


W more or leſs, in a little white-wine, in a morning 
| faſting, for a week or ten days together; it is good 

for any illneſs in the ſtomach, or in the-bowels. - It 

zs the beſt of phyſick for children. 


A medicine for any one that has been bit by a mad dep. 

TAE E a handful of the herb called ladies bed- 
ſtraw, bruiſe it in a mortar; then roll up the leaf 
| and juice, with a lump of butter, and make the 
party ſwallow it. It is ſent me as an immediate cure 


for man or beaſt, | 


To create 4 good appetite, and ſtrengthen the ſtomacb. 
Ta k x of the ſtomachick pill with gums, extrac- 
T2 | tum 
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Hus xk, and dry an ounce of Seville orange 


/ 


tum rudi, of each à dram, refin of jalop half; 
ſeruple, tartar vitriolated one ſeruple, oil of aniſced; 
four drops; mix with ſyrup of violets, and make 
into pills, of which take four or five over night; 
they are of excellent uſe in the megrims and vertigo, 
by reaſon they carry the humour off from the ito- 
mach, which fumes up into the head. 


A good powder for worms. 
TAK RE an ounce of worm-ſeed, and half x 
- ounce of rhubarb, beat both to a fine powder, and 
take a quarter of an ounce of powder of prepare 
coral; mix all three together, and let the child tak: Wi 
as much of this as will lie on a ſhilling, for three mom. 
ings together, drinking a glaſs of ſmall warm a: 


| For a looſeneſs. . e 
a quart of new milk, and ſet it on th 


TAE E | 
fire till it boil ; then ſcum it, and let it boil; ai 
ſcum it again, as long as any ſcum riſes ; when MM 
is almoſt cold, to the clear milk, put two-penm ; 
worth of aqua-vitz, ' and let it ſtand : it will jelly, 
and keep (in a cool veſſel and place) two or the 


days. It has done great cures. 


3 Another powder for worms. 


ſeeds, beat them to a fine powder, and give as much 
as will lie on a ſix-pence, in a ipoonful of ſyrup di 
peach-bloſſoms at the ſame time bind the leaves oi 
the peach-tree to the navel of the child. If 50 
have no ſyrup of peach-blofſoms, uſe fyrup of blad 
— | 70A 
For an inflammation in the throat. 
Ixus one large handful of cinquefoil in! 


quart of water; let it boil to a pint; ſtrain it and 
Hd ſweet! 


3 


a E London and Country Cook, A 1 5 
ſweeten it with honey very ſweet, and ſwallqw two 
or three ſpoonfuls, often. This, though a ſimple 
medicine, has done great cures, and may be relied 
on. The herb is otherwiſe called five-leav'd graſs. 


. Plaiſters for a fever. 
= Brar two bandfuls of rue, with as many cur- 
BE rans, till they are fine, and well mixed; ſpread it on 
Ws cloths, and bind it to the wriſts and ſoles of the feet: 
this draws from the head; and if laid on in time, 
does as much good as pigeons to the feet in extre- - 
674 mity, | - . . 1 


A gargle for a ſoar throat. | : 
Fk E plantain and red roſe water, of each half 
W 2 pint; the whites of eggs beat into water, four 
ſpoonfuls; juice of houſe-leek, freſh beat, four 
ſpoonfuls; as much of the water in which jews- 

ears have been boiled; twenty drops of ſpirit of vi- 
W trio], and an ounce of honey of roſes. | 


For. feeating in the night, in a conſumption. +. 
= Drink a glaſs of tent, or old malaga, with 
W a toaſt, every morning early, and fleep an hour 
W after it. 1 | 
= This is good for conſumptive perſons, or ſuch as 
are weak, in recovering a long ſickneſs. 


A medicine for the jaundice. 
Take two-penny-worth of ſaffron, finely po- 
dered; twice the weight in turmerick, finely pow- 
dered; a nutmeg grated 3 as much powdered egg- 
@ ſhell as will lie on half a crown; an ounce and half 
of ſugar finely powdered and fifted ; mix all theſe 
pov ders together, and divide them into three parts; 
| and take one part in nine ſpoonfuls of white-wine, 
un the morning, faſting ; faſt two hours after it; do 

this for three mornings. | 5 
EY T.ucatellus's 
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EST Wy Tucatellus's balſm. 
Tax of Venice turpentine a pound, the beſt 
31h dil three pints, ſack fix ſpoonfuls, yellow wax half 
ux pound, natural balſam one ounce, oil of St. John's Mi 
wort an ounce, red ſanders well powdered an ounce; i 
cut the wax in thin flices, and ſet it over the fire in 
| _ a large ſkillet; and when it is all melted, put in the 
ftturpentine; firſt waſh it three ſeveral times in red 
| roſe-water 3 then ftir them well together till they 
boil a little; then take it off from the fire, and let it 
cool; the next day take it out of the ſkillet, and cut 
It in thin flices, that all the water may be got out 
of it; then ſet it over the fire again, and when it is 
melted, ſtir it well together; then put in the oil, 
and the oil of St. John's wort, and the natural bal. 
fam, and the ſack, and the ſanders, ſtirring them al 
together very well; then let it boil a little while, and 
take it off the fire, and ſtir it two hours all one way; 
when it is cold, put it in gallipots, and cover them 
with leather; it will keep good twenty years, and 

the older the better. 5 


An incomparable medicine for the ſcurvy in the teeth, 
TAE E a quart of good white-wine vinegar, heat 
' piece of ſteel] red hot, and quench it eight or te 
times in the vinegar, as faſt as you can heat it; then 
add to this liquor an ounce of powdered myrrh, and 
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half an ounce of maſtic powdered; waſh your tec 
twice or thrice a dax. x | 
1 . : f 
For cbilblains. ns 

RoasrTa turnep ſoft ; beat it to maſh, and app! 

it as hot as can be endured to the part affected; | 

it lie on two or three days, and repeat it two d 
three times. e i 


x 


bs 5 22 * a 
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be For a looſeneſs.. 
TAKE an ounce of cinnamon, and as much gin- 

ger; flice both ſmall, and ſtrew it on a chafing-diſh 
of coals, over which let the patient ſit as long as the 
fume laſts. _ Fig 8 


6 For coſtiveneſs. | | 
Tak EE virgin-honey a quarter of a pound, and 
mix it with as much cream of tartar as will bring it 
to a pretty thick electuary, of which take the bigneſs 
of a walnut when you pleaſe; and for your breakfaſt 
eat water-gruel with common mallows boiled in it, 
and a good piece of butter; the mallows muſt be 


chopt ſmall, and eaten with the gruel. 1 


For aà ſtrain. ä 

Por the arm or leg into a pail of cold ſpring- 
water, and keep it there till the water be warm; 4 
then take it out, and repeat it till it be well, which ; 
it will be without applying any other remedy. 


335 Fur an aſthma. 1 | "I 
TAE E hyſſop-water, and poppy-water, of each 
five ounces : oxymel of ſquills three ounces, ſyrup 
of maiden-hair one ounce: take one ſpoonful, when 
you find any difficulty of breathing, | | 


To take mildew out of linnen. | 
TAE ſoap, and rub it on very well; then ſcrape 
chalk very fine, and rub'that in well, and lay. it on 
the graſs ; and as it dries, wet it a little; and at once 
or twice doing it will come out. 


AER For a cough. | 
MAk a ftrong tea of ale-hoof, ſweeten it with 
ſugar-candy, pour this upon a white toaſt, well 

rubbed with nutmeg, and drink it firſt and laſt. * 
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quantity of freſh butter till it looks green, and hat 
extracted the ſmell of the herbs; ſtrain, and anoint 
the place with it three or four times a day. 


4 G E T one pound of the beſt galls, half a pound 
ER |; 4 quarter of a pound of white ſugarcandy ; bruiſe 
- the galls, and beat your other ingredients fine, and 


four days; then put all into a new pipkin ; ſet it on 


it for uſe. 


gum-· dragon ſteeped in ſweet water, and let them 


111 n RS _ * F id & s 1 8 N 
The London and Country Cook. = 
Fur the piles. — 


\ Tax of the tops of parſley, of mullet, and of 
elder- buds, of each one handful ; boil in a ſufficient 


(3. To cure deafneſs. F 
Taxes clean fine black wool, and dip it in civet, 
put it into the ear; as it dries, which in a day or 
two it will, dip it again; and keep it moiſtened in 
the ear for three weeks or a month. 4 

To make ink, 


* 


of eopperas, a quarter of a pound of gum-arabick, 


infule them all in three quarts of white- wine or rain- 
water, and let them ftand hot by the fire three or 


a flow fire, ſo as not to boil ; keep it frequently 
ſtirring, and let it ſtand five or fix hours, till one 
quarter is conſumed ; and when cold, ſtrain it thro 
a clean coarſe piece of linnen; bottle it, and keep 
To waſh gloves. 

TAE x the yolk of an egg, and beat it, and egy 
the gloves all over, and lay them on a table, and 
with a hard bruſh and water rub them clean ; then 
rinſe them clean, and ſcrape white lead in water pret- 
ty thick, and dip the gloves in; let them dry, and 
as they begin to dry, ſtretch and rub them till they 
be limber, dry, and ſmooth ; then gum them with 
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dry on a marble ſtone. If you colour them, ſcraps 
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ſome. of the following colours amongſt the white 
lead; the dark colour is umber ; for brick colour 
red lead; for a jeſſamy yellow oaker ; for copper- 
colour red oaker ; for lemon- colour turmerick. - - 


To dry plums or apricots. © « 
Tax E your plums or apricots and weigh them, 
and to every pound of fruit allow a pound of double- 
refined ſugar; then ſcald your plams, and ſtone 
= them, and take off the ſkins, and lay your plums 
on a dry cloth; then juſt wet your ſugar, and ſet it 
over the fire, and keep it ſtirring all one way till it 
boils to ſugar again; take that ſugar, and lay ſome 
in the bottom of your preſerving-pan, - and lay your. 
plums on it, and ſtrew the reſt of the ſugar on the 
plums, and let it ſtand till it is melted ; . then heat it 
= icalding hot twice a day, but let it not boilz and 
= when the ſyrup is very thick, and candies about the 
= pan, then take them out of the ſyrup, and lay them 
on glaſſes to dry, and keep them continually warm, 
W ſifting a little ſugar over them till they are almoſt + 
= dry; wet the ſtones in the ſyrup, and dry them 
= with ſugar, and put them at one end of the plum, 


and when they are thorough dry, keep them in boxes, 
with papers between. 2 


5 To make ſugar of roſes. — . 
CL 1P off all the whites from the red roſe-buds, 
and dry the red in the ſun; and to one ounce of 


oy WS that finely powdered, you muſt have one pound of 
nd WW loat-ſugar ; wet the ſugar in roſe-water (but if in 
en the ſeaſon, juice of roſes) boil it to a candy height; 
et- then put in your powder of roſes, and the juice of a 


lemon; mix it well together; then pour it on 'a 
Pye· plate, and cut it into lozenges, or what form 
you pleaſe, | Ca pole Nog 


Gravy | 


| © broth, and ſeaſon it to your palate with falt, pepper 


218 The London and Country Cook, 
n . 
Tak x a leg of beef, and a piece of the neck, 
and boil it till you have all the goodneſs out of it; 
then ſtrain it from the meat; then take half a 

1 — of freſh butter, and put it in a ſtew- pan, and 
rown it; then bt in an onion ſtuck with cloves, 

Jome endive, ſellery and ſpinage, and your ſtrong 


and ſpices, and let it boil together, and put in chips 
of French bread dried by the fire, and ſerve it up 
with a French roll toaſted in the middle. 


e . 4 faſting day ſoop. 

Take ſpinage, ſorrel, chervil and lettuce, and 
chop them a little; then brown ſome butter, and 
put in your herbs, keep them ſtirring that they do 
not burn ; then have boiling water over the fire, and 
put to it a very little pepper, ſome ſalt, a whole 
onion ſtuck with cloves, and a French roll cut in 
ices and dried very hard, and ſome piſtachia ker- 

nels blanched and ſhred fine, and let all boil to- 
gether ; then beat up the yolks of eight eggs with a 
little white- wine and the juice of a lemon, and mix 
it with your broth, and toaſt of a whole French roll, 
and put in the middle of your diſh, and pour your 
ſoop over it; garniſh your diſh with ten or twelve 

_ poach'd eggs and ſcalded ſpinage. 


Savoury balls. | 

TAE x part of a leg of lamb or veal and ſcrap? 
it fine, with the ſame quantity of minced beef ſuet, 
a little lean bacon, ſweet-herbs, a ſhallot, and an- 
chovies, beat it in a mortar till it is as ſmooth 3 
wax; ſeaſon it with ſavoury ſpice, . and make it into 

little balls. TT tg 
4 


F q 
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— A lumber pye. „„ 
TAX E a pound and a half of fillet of veal, and 
mince it with the ſame quantity of beef - ſuet; ſeaſon 
it with ſweet ſpice, five pippins, an handful of ſpin- 
age, and a hard lettuce, thyine and parſley : mix it 
with a penny grated white loaf, the yolks of eggs, 
ſack and orange-flower-water, a pound and a half of 
currans and preſerves, as the lamb pye, with a caudle. 
An humble pye is made the ſame way. ; 


A lamb pye, 

Cu r a hind quarter of lamb into thin ſlices; ſea- 
ſon it with ſavoury ſpice, and lay them in the pye 
with an hard lettuce and artichoke bottoms, 785 | 
tops of an hundred of aſparagus: lay on butter, 
and cloſe the pye. When it is baked, pour into it 
a lear. 5 | 


To force a leg of veal, mutton or lamb, 


TAK E out all the meat, and leave the ſkin 
whole; then take the lean of it and make it into 
forc'd - meat thus: to two pounds of your lea 
meat, three pounds of beet ſuet; take away all 
ſkins from the meat and ſuet ; then ſhred both very 
fine, and beat it with a rolling-pin, till you know 
not the meat from the ſuet; then mix with it four 
ſpoonfuls of grated - bread, half an ounce of cloves 
and mace beaten, as much pepper, ſome ſalt, a few 
{weet-herbs ſhred ſmall ; mix all theſe together with 
ſix raw eggs, and put it into the ſkin again, and ſew 
it up. If you roaſt it, ſerve it with anchovy ſauce z 
if you boil it, lay colliflower or French-beans under 
it. Garniſh with pickles, or ſtew oyſters and put 
under it, with forc*d-meat-balls, or ſauſages fried 


in butter. 
To 
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To ragoo a breaſt of vel. 
'-.L 4 RD: your breaſt of veal with bacon! then 
half boil it in water and ſalt, whole pepper, and a 
bunch of ſweet-herbs ; then take it out, and duſt it 
with. ſome grated bread, ſweet-herbs ſhred ſmall, and 

_ grated nutmeg and falt, all mixed together; then 
Froil it on both ſides, and make a fauce of ancho- 
vies and gravy thickened up with butter. Garniſh 
with pickles. 5 e 


8 * 


To pickle oifters. © 


- 


Or x x your oiſters, and get the grit from them, 
and ſtew them in their own liquor in an earthen pip- 
kin till they are tender; then take up the oiſter, 

and cover them, that they may not be diſcoloured; 

then increaſe the liquor with as much more water, 
and let it boil till one third is conſumed; then put 
your oifters into your pot or barrel, laying between 
the rows ſome whole pepper and. ſpice, and a few 
1 bay leaves; and when the pickle is cold, put it to 
pour oiſters, and keep them very cloſe covered. 


„ A fricaſſy of vel, 
Cour a fillet of veal in thin ſlices, A little broader 
than a crown piece, beat them with a rowling-pin, 
to make them tender; then ſteep them in milk three 
hours, take a blade or two of mace, a few corns of 
pepper, a ſmall ſprig of thyme, a little piece of le- 
mon- peel, a bone of mutton and the veal-bones, 
ſtew them gently all together for ſauce z if you have 
no mutton, a little piece of beef, if no beef, 2 
ſpoonful of gravy at leaſt ; then drain, the milk 
from the veal, and put freſh milk into a ſtew-pan, 
and ſtew the veal in it without ſalt, for that curdles 
the milk; ſo ſtew it till it is enough, or you may 
half-ſtew it, and fry it as pale as poſſible; then drain 
it, and ſtrain the ſauce, and beat it up with 5 
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The London and Country Cook.. © 221 
falt, flower and butter, a pretty deal of cream, and 
ſome. white-wine ; juſt at the laſt you may ſhred a 
- little parſley, and ſcalding it, ſtrew it upon the veal, 
and ſqueeze a little lemon, which will thicken the 
= ſauce. You may make the ſame ſauce for this as you 
= do for the boiled turkey, if you like it better. | 


A fricaſſy of tripe. | 

Tk E lean tripes, and cut. and ſcrape them 
from all the looſe ſtuff ; cut them in pieces two in- 
ches ſquare, and then cut them croſs from corner to 
corner, or in what ſhape you pleaſe 3 put them into 
a ſtew-pan, with half as much white-wine as will 
cover them, ſliced ginger, whole pepper, and a 
blade of mace, a little ſprig of roſemary, and a bay- 
leaf, an onion, or a {mall clove of garlick ; when 
it begins to ſtew, a quarter of an hour will do it; 
then take out the herbs and onion, and put in a little 
ſhred parſley, the juice of a lemon, and a little 
piece of anchovy ſhred - ſmall, a few ſpoonfuls of 
cream, the yolk of an egg, or a piece of butter: 
galt it to your taſte ; when it is in the diſh, you may 

lay on a little boiled ſpinage and ſliced lemon. 


To do pigeons in jelly. 

TAk E a knuckle of veal, and a good piece of 
iſing glaſs, and make a ſtrong jelly; ſeaſon it with 
mace, white pepper, ſalt, bay- leaves, lemon- peel: 
then truſs your pigeons as for boiling, and boil them 
in the jelly; when they are cold, put them in the 
diſh you ſerve them in; then add the juice of a le- 
mon to your jelly, and clarify it with the whites of 
eggs, and run it through a jelly-bag into a pan, and 
keep it till it is cold : with a ſpoon lay it in heaps, 
on and between your pigeons. Garniſh with ſliced 
| lemon and bay: leaves. 3 


To 


* 0 % | 


a | Tit London ond Comtry Cut. 


e To make a poloe. „ 
TAK x a pint of rice, boil it in as much water 
as will cover it; when your rice is half boiled put 
in your fowl, with a ſmall onion, a blade or two 
of mace, ſome whole pepper, and ſome ſalt; when 
it is enough, put the fowl in the diſh, and pour the 
rice over it. wo 0 5 
ee T0 collar a pig. 5 
Tor off the head of your pig; then cut the bo- 
dy aſunder; bone it, and cut two collars off each 
fide; then lay it in water to take out the blood; 
then take ſage and parſley, and ſhred them very ſmall, 
and mix them with pepper, falt, and nutmeg, and 
. ftrew ſome on every fide, or collar, and roll it up, 
and tye it with coarſe tape; ſo boil them in fair wa- 
ter and ſalt, till they are very tender: put two or 
Three blades of mace in the kettle, and when they 
are enough, take them up, and lay them in ſome- 
thing to cool; ſtrain out ſome of the liquor, and add 
to it ſome vinegar and ſalt, a little white-wine, and 
three or four bay-leaves ; give it a boil up, and when 


it is cold put it to the collars, and keep them for uſe, 

| A ragoo of a breaſt of veal. A t 
Bon x a breaſt of veal, cut a handſome ſquare 8 
piece, then cut the other part into ſmall pieces, a, 
brown it in butter, then ſtew and toſs it up in your Y 
ragoo for made-diſhes ; thicken it with brown but- 5 
ter; put then the ragoo in the diſh, lay on the ſquare 7 
piece dic ed, with lemon, ſweet-breads, ſippets, and . 
bon fry'd in the batter of eggs, and garniſh it wich ha 


ſliced orange. 


20 recover veniſon when it ſinks. 1 
TAREx as much cold water in a tub as will cover ch 
it a handful over, and put in good ſtore of falt, 50 
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F 


niſon out, and let it lie in as much hot water and 
ſalt, and let it lie as long as before; then have your 
cruſt in readineſs, and take it out, and dry it very 
well, and ſeaſon it with pepper and falt pretty high, 


, 
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and let it lie three or four hours; then take your ve- 


and put it in your paſty. Do not uſe the bones f 


our veniſon for gravy, but get freſh beef or other 


A gooſe, turkey, or leg of mutton a-la-daube. 

L AR p it with bacon, and half roaſt it, then take 
it off the ſpit, and put it in as ſmall a pot as will 
boil it, put to it a quart of white-wine, ſtrong broth, 


2 pint of vinegar, whole ſpice, bay-leaves, ſweet- 
marjoram, winter-ſavoury, and green onions. When 


it is ready, lay it in the diſh, make ſauce with ſome 


of the liquor, muſhrooms, diced lemon, two or 


three anchovies ; thicken it with brown butter, and 
garniſh it with ſliced lemon. 751 8 


To make Weſtphalia baron. 


Mak x a pickle as follows: take a gallon of 


pump- water, a quarter of a peck of bay-ſalt, as 


much white falt, a pound of petre- ſalt, and a quar- 


ter of a pound of ſalt-· peter, a pound of coarſe ſu- 


gar, and an ounce of ſocho tied up in a rag; boil 


all theſe together very well, and let it ſtand till it is 


cold; then put in the pork, and let it lie in this 
pickle a fortnight; then take it out, and dry it over 
ſaw-duſt: this pickle will do tongues, but you muſt 
firſt let the tongues lie fix or eight hours in pump- 
water, to take out the ſlimineſs; and when you 
| have laid them in the pickle, dry them as your pork. 


To pot lobſters. ; 


TA k E a dozen of large lobſters ; take out all 


| the meat of their tails and claws after they are 
boiled ; then ſeaſon them with beaten pepper, falt, 
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224 The London and Country Cook. | 
cloves, mace, and nutmeg, all finely beaten and 
mixed together; then take a pot, put therein a layer 
of freſh butter, upon which put a layer of lobſter, | 
and then ſtrew over ſome ſeaſoning, and repeat the 
fame till your pot is full, and your lobſter all in; 
bake it about an hour and half, then ſet it by two 
| or three days, and it will bz fit to eat. It will keep 
a2 month or more, if you pour from it the liquor 
j when it comes out of the oven, and fill it up with 
— *- clarified butter. Eat it with vinegar. | 


4 ö 

„ T1ᷣ§%“b᷑7 collar cow heels. 5 
TAE E five or fix cow heels or feet, and bone 
them while they are hot, and lay them one upon an- 
1} other, ſtrewing ſome ſalt between; then roll then 
up in a coarſe cloth, and ſqueeze in both ends, and 
; tye them up very hard; boil it an hour and halt; 

then take it out, and when it is cold put it into com 
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| mon ſouce-drink for brawn. Cut off a little at eaci i 
1 end, it looks better. Serve it in ſlices, or in the col 2 
1 lar, as you pleaſe. | | be 


1 A brown fricaſſy. 9 
TAE E lamb or rabbet cut in ſmall pieces; grate} 

on it a little nutmeg, or lemon- peel; fry it quick 

and brown with butter, then have ſame ſtrong brot. 

in which put your morels and muſhrooms, a fei 

cock's- combs boiled tender, and artichoke bottoms; 

a little walnut-liquor, and a bay-leaf ; then roll a b 

of butter in flower, ſhake it well, and ſerve it WW 

Us You may ſqueeze an orange or lemon over it. it 


Jo make hams of pork lite Weſtphalia. 

To two large hams, or three ſmall ones, take W it 1 
three pounds of common ſalt, and two pounds of: 
half of brown coarſe ſugar ; mix both together, anl an 
rub it well into the hams, and let them lie ſeva cold 
days, turning them every day, and rub the falt U ; 
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them, when you turn them; then take four ounces 
of ſalt-petre beat ſmall, and mix with two handfuls 
of common ſalt, and rub that well in your hams, 
and let them lie a fortnight longer: then hang them 
up high in a chimney to ſmoke. „„ 


To make muſhroom liquor and powder. 

Tak E a peck of muſhrooms, waſh and tub. 
them clean with a piece of flannel, cutting out all - 
the gills, but not peeling off the ſkins ; put to them 
ſixteen blades of mace, four cloves, ſix bay-leaves, 
= twice as much beaten pepper as will lie on a halt- 
crown, a handful of ſalt, a dozen onions, a piece of 
butter as big as an egg, and half a pint of vinegar 
ſtew them up as faſt as you can, keeping them ſtir- 

W ring till the {frets is out of P hag muſhrooms ; drain 
chem through a colander, fave the liquor and ſpice, 
W and when cold bottle it up for uſe 3 dry the muſh- 
rooms firſt on a broad pan in the oven, afterwards 
put them on ſieves, till they are dry enough to 
pound to powder. This quantity uſually makes a- 
bout half a pound. JJ 


| Do pot hare. ee 

= Take three pounds of the pure fleſh of hare, 
and a pound and half of the clear fat of pork or ba- 
con, and beat them in a mortar, till you cannot diſ- 
tinguiſh each from the other; then ſeaſon it with 
pepper, falt, a large nutmeg, a large handful of 
ſweet-herbs, as ſweet-marjoram, thyme, and a dou- 
ble quantity of parſley ſhred all very fine, and mix  . 
it with the ſeaſoning, and beat it all together, till . 

W all is very well mingled ; then put it into a pot, and 

lay it lower in the middle than the ſides, and paſte 

it up; two hours will bake it: when it comes out 

| of the oven, have clarify'd butter ready; fill the pot 

| an inch above the meat while it is hot; when it is 

cold, paper it up, ſo keep it; which you may do 
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ee or four months before it is cut: the fat of pork 


is much better than the fat of bacon. 


bs ' To make green peas. ſoop. 3 | 
TAKE half a buſhel of the youngeſt peas, di- 


vide the great from the ſmall ; boil the ſmalleſt in 


two quarts of water, and the biggeſt in one quart; 
when. they are well boiled, bruiſe the biggeſt, and 
when the thin is drained from it, boil the thick in a3 
much cold water as will cover it; then rub away the 
ſkins, and take a little ſpinage, mint, ſorrel, lettuce 
and parſley, and a good quantity of marigolds ; Wi 
waſh, ſhred, and boil theſe in _—_— of but- il 
ter, and drain the ſmall peas ; ſave the water, and 
mingle all together, and a aol of pepper whole; 
then melt a quarter of a pound of butter, and ſhake 
à little flower into it, and let it boil ; put the liquor 
to the butter, and mingle all well together, and let 
them boil up; ſo ſerve it with dried bread. 


58 To dry a leg of mutton like pork. © 
TAE E a large leg of mutton, and beat it down 
flattiſn with a cleaver, to make it like Weſtphalu | 
ham; then take ſix-penny-worth of ſalt-petre, and 
beat it fine, and. rub it all over your mutton, and 
let it lie all night ; then make a pickle with bay-lalt 
and pump-water, ſtrong eoopgh to, bear an egg, and i 
put your mutton into it, and let it lie ten days; then 
take it out, and hang it in a chimney where wood is 
burnt, till it is thorough dry, which will be about 
three weeks. Boil it with hay, till it is very tender; 
do it in cool weather, or it will not keep well. 


To ſalt bacon, 


- 


Cu your flitches of bacon. very ſmooth, mals 
no holes in it: to about threeſcore pounds of bacon 
ten pounds of ſalt; dry your ſalt very well, and 


make it hot, then rub it hard over the outf qc 0 
| : RE ſkinoy 


F 


# 


run from it, nine days; then mix with a quart of 
hot ſalt, four penny-worth of falt-petre, and ſtrew 


| falt, and put over it, and let it lie nine days longer 3 


weeks of more, as you fee occaſion. e 


| To pot beef. „ 
Fax x fix pounds of the buttock of beef, cut 
it in pieces as big as your fiſt, ſeaſon it with a large 
ſpoonful of mace, a ſpoonful of pepper, with twen- 
ty-five or thirty cloves, with a good race of ginger ; 
beat them all very fine, mix them with ſalt, and put 
them to the beef; lay it in a pot, and upon it two 


covered up with paſte; before it is cold take out 


keep it long keep back the gravy, and if it wants 
butter. 


A fricaſſy of eggs. . 
Bor ſix eggs hard, ſlice them in round ſlices, 
then ſtew ſome morels in white-wine, with a ſhallot, 
wo anchovies, a little thyme, and a few oiſters or 
geockles, and ſalt to your taſte; when they have 
Itew'd well together, put in your eggs and a bit of 
utter z. toſs them together till it is thick, and then 
erve it up. | PL | 


To fricaſſy artichoke bottoms for a fide-diſh. 
Bor your artichokes tender, take off the leaves 
nd choke ; when cold ſplit every bottom, dredging 
| a them 
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| ſkinny part, but on the inſide lay it all over, with- - 

out rubbihg, only lightly on, about half an inch 
thick. Let it lie on a flat board, that the brine may 


| it all over your®bacon ; then heat the reſt of your 


then hang it up a day, and put it in a chimney, 
where wood is burnt, and there let it hang three 


pound of butter: bake it three or four hours, well 


the beef, beat it in fine, putting in the warm butter 
as you do it, ſo put it down cloſe in pots; if you 


WT {caloning add ſome in the beating; pour on clarified 
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them with flower, and then dip them in beaten eggs, 
with ſome falt and grated nutmeg ;z then roll them 
up in grated bread, fry them in butter; make 
gravy-ſauce thickened with butter, and pour under 
— cal RT ny 5 


3 White ſood. | 
Tak x ſome liquor that has had a leg of mutton 
boiled in it, in which you may ſtew a knuckle of 
veal, an onion, and a bay-leaf ; ſtrain it off, and-put 
it again into your ſtew-pan. with a handful of ſhred 
falery, and a good quantity of oiſters; let them 

. boil till they will break, then put in ſuch a quantity 
of butter'd crums as will make it thick; you may 
boil in this ſome vermicelly; grate in half a nutmeg, 
ſalt it to your taſte; ſome ſalery if you pleaſe. 


© "vo pot ze. N 

Cas your cels and gut them, waſh them, an 
dry them, flit them down the back, and take ou 
the bones; cut them in pieces to fit your pot; then 
rub every piece on beth ſides with pepper, ſalt, and 
grated nutmeg ; then lay them cloſe in the pot till i 
is full; cover the pot with coarſe paſte, and bake 
them. A pot that holds eight pound weight mul 
have two hours baking; when they come out d 
the oven open the pot, and pour out all the liquor, 
then cover them with clarified butter. 


An ointment, which is a certain cure for am ſcabs, pin. 
| ples, or old inveterate itch. Ro” 
Tak x a quarter of an ounce of red precipitas 
orind it on a marble ſtone, till it is as fine as the P's 
flower of brimſtone; mix this with an ounce b 
fc ſcower of brimſtone, and work both up with the 
”: ounces of butter without ſalt, as it comes from tt 
churn; mix it very well, and anoint the place vl 


thin with the ointment. It is not the nature of Q 
| 1 | 85 check 
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check, but draw out the diſtemper ; and in a week 
or ten days confinement, will make an abſolute cure. 

I ſhould ſay many things to recommend this, be- 
ing ſure of its virtues; but it will not need that, to 
any body of judgment. | | 7 


97 A cream cheeſe. l 
Tax fix quarts of new milk warm from the 

| cow, and put to it three quarts of good cream, then 

W runnet it, and when it comes, put a cloth in the 

W cheeſe-mould, and with your flitting-diſh take it out 
in thin flices, and lay it on your mould by degrees 

Ws till it is all in; then let it ſtand with a cheeſe-board 
upon it till it is enough to turn, which will be at 
night; then ſalt it on both ſides a little, and let it 
Ws ſtand with a two pound weight on it all night; then 
take it out, and put it into a dry cloth; and ſo do 
We till it is dry; ripen, it with laying it on nettles; ſhift 
W the nettles every day. e 1 


| 


4 1 . a- la- ttt. 
= Tate a good buttock of beef, interlrde with 
great lard, rolled up in ſavoury ſpice, arid ſweet- 

Whezbs ; put it in a great ſauce-pan, and cover it 

cloſe, and ſet it in the oven all night. This is fit to 

Weat cold, : 1 55 


To ſtew pigeons with aſparagus. 
Da AW your pigeons, and wrap up a little ſhred 
arſley, with a very few blades of thyme, ſome ſalt 
„nd pepper in a piece of butter; put ſome in the 
belly, and ſome in the neck, and tie up the vent and 
ee neck, and half roaſt them; then have fome 
wong broth and gravy, put them together in a ſtew- 
We" 3 ſtew the pigeons till they are full enough; 
1 4u have. tops of aſparagus boiled tender, and put. 
gem in, and let them have a walm or two in the 
., and diſh it up. e 
Q3 
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A oA pickle for either tongues or hams. 
Tax x what quantity of water you pleaſe, and 
with bay-ſalt and common ſalt make i ſtrong « 

\ nough to bear an egg; then to every gallon of this 
pickle add half a pound of petre-ſalt, a pound of 
cCoarſe ſugar, and vo or three ounces of 1alt-petre 
beat fine; boil it and ſcum it, and when it is tho- 
rough cold put in your hams or tongues ; turn then 
often; the hams may he in the pickle about 
month, the tongues three weeks; then hang them up 


| OD To mango cucumbers, 
Cour a little ſlip out of the ſide of the cucum: 
7 ber, and take out the ſeeds, but as little of the mea 
as you can; then put in the inſide muſtard-ſee 
bruiſed, a clove of garlick, fome ſlices of ginger 
And ſome bits of horſe-radiſn; tie the piece in again 
* *- _ and make a pickle of vinegar, ſalt, whole pepper, 
_ cloves, mace, and boil it, and pour it on the ma- 
goes; and ſo do for nine days together; when coll, 
Cover them with leather. fs .- 


To preſerve mulberries whole. 
- Sx T ſome mulberries over the fire in a ſkile 
and draw from them a pint of juice, when it 1 
ſttrained; then take three pounds of ſugar beaten veil 
. fine, wet the ſugar with the pint of juice; boil wil 
; your ſugar and ſcum it, and put in two pounds oF 
ripe mulberries, and let them ſtand in the ſyrup ii 
they are thoroughly warm, then ſet them on the i 

a 


> Jet them boil very gently ; do them but hall 
= i enough, ſo put them by in the ſyrup till next da 
then boil them gently again, and 1 45 the ſyrup 
| | _ * thick, and will ſtand in a round drop whe! ! 
5 s cold, they are enough; ſo put all together in 
gallipot for uſe, | 3 
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To make roſe drops. ' _ + 


a very fine powder, and both ſifted; to a pound of 
ſugar, an ounce of red roſes; they muſt be mixed 
together, and then wet with as much juice of lemon 
as will make it into a ſtiff paſte; ſet it on a ſlow fire 
in a ſilver porringer, and ftir it well, and when it is 


ſcalding hot quite through, take it off and drop it 


on paper; ſet them near the fire, the next day they 
will come off. 3 N. 


To make forc' d- meat. 


and ſome lean bacon; mince them very fine, and add 
a a double quantity of ſuet; put it all in a marble 


WE mortar, beat it well, ſprinkle it with a little water in 


the beating; ſeaſon it with pepper, ſalt, and a little 
WE cloves and mace, to your taſte; ſhred ſpinage very 
fine if you would have it look green, or elſe with- 
cout; make it up as you ule it, with an egg or two, 
and roll it in long or round balls. , 
5 To picꝶle red cablu ge. 
Tak your cloſe-leav'd red cabbage, and cut 
it in quarters, and when your liquor boils put in your 
We cabbage, and give it a dozen walms then make the 
* [pickle of white-wine vinegar and claret: you may 
put to it beet-root, boil them firſt, and turnips half 


Wo garniſh a ſallet. 


French butter. | 
= Take the yolks of four hard eggs, and half a 
pound of loaf-ſugar beat and ſifted, half 4 pound of 
weet butter, bray them in a matble mortar, or ſome 


Fange-flower water; when it is well mix d, force it 
© = Bs through 
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' Tur roſes and ſugar muſt be beat ſeparately ; EPs 


TAR E a piece of a leg of veal, the lean part, 


boiled; it is very good for the garniſhing diſhes, or _ 


ether convenient thing, with a ſpoonful or two of o- 


= 
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box. | | 


it, and take the liver and the heart and chop them 
very ſmall with marrow, bacon, thyme, parſley, and 
young onions, ſeaſon with pepper, ſalt, nutmeg, 


under your pig. 


TAKE x a fillet of veal, cut it in ſquare piece 


cut them the length of your diſh : lard one wi 
Wi fix Amal fange, then fcewer them and 
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through the corner of a coarſe cloth, in little heaps 
on a china plate, or through the top of a drudging. 


A ard. 


* 


You muſt ſcald your pig very clean,” then bone 


cloves and mace, and crums of bread and eggs. Let 
there be as much ſtuffing as will fill up the ſkin, 
leaving the head on, then ſow up the belly, and 


butter the bottom of a pan as long as your pig, and 
bake it one hour, and then it will look as well as a 
_ roaſted pig the plain way, then make a ſauce with 
the brains, and ſage, and parſley, and gravy, and 


butter, and the juice of lemon, and ſo ſerve away; 
or you may ike a French cullis with ham, and pu 


Granny e ati or hy, 


about ſix inches, about the thickneſs of a half crown, 
lard one ſide well, and fill the other ſide with good 
force-meat, and cloſe it up round, and ſkewer then 
in the inſide, then lay them in a barded ſtew-pulM 
with bacon, twelve makes a diſh, then lay over ſom 
llices of veal and the caul, and a little liquor, a8 
two blades of mace, and ſtove them tender, uni 
all is diſſolved, then turn them, and they will colow 
and then diſh them and ſauce them with good thi 
gravy and butter or ſtew'd ſorrel. 


Fillets of beef three ways glaſſe. Do 2 
Cvr the inſide out of three firloins of beef, 1 


bacon, one with parſley very thick, and the oth 


7 
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them on a ſmall ſpit, or lark ſpit, then roaſt them 
_ one hour with a good fire will roaſt them; 


then ſtew ſome ſmall cucumbers with elder vinegar, 


and gravy and ſhallot, pepper and falt, and lay in 

your diſh and your three fillets a top; you may gar- 
niſh with forc'd cucumbers. _ 5 

To diftil vinegar for muſhrooms. 

To a gallon of vinegar put an ounce and half of 


ginger ſliced, one ounce of nutmegs bruiſed, half 


an ounce of mace, half an ounce of white pepper, 
as much Jamaica-pepper, both bruiſed, a few cloves; 
diſtil this: take care it does not burn in the ſtill, 
To make a cullis of ham, the French way, -. 
TAE E two pound of veal, two pound of Welt- 


phalia ham and cut in ſlices; lay at the bottom of 


I 


your pan, a bard of bacon, then your veal and ham, 
and ſome ſlices of bacon, and carrot, and parſnip or 
falery; then ſtove this until it comes to ſtick but 
do not burn it, let it be of a gold colour, then put 
in ſome good clear broth and a faggot of, herbs, ſea- 
ſon with ſpice, then thicken a piece of butter with 
a ſpoonful of flower, and thicken your gravy but 
not too thick ; you may uſe it for ſeveral ſauces of 


Breaft of weal ſauciſſon. | 

TAE E a breaſt of veal and bone it, and cut it 
in four quarters, and waſh it over with the yolks of 
eggs, ſeaſon it with pepper and falt, then take the 
meat of a pound of ſauſages, and mix it with ſome 
good veal force-meat, and ſpread out your four 
quarters of your . veal, then ſpread all over your 
force-meat the thickneſs of a crown-piece, and then 
roll them 1 very hard, and tie them with packthread 
all round, then waſh them over with the yolk of eg 
and crums, and bake them gently three quarters f 


\ 1 


an hour; you may ſtove them gently one hour and 
a half, and then take off the ſtrings and lay them in 


your diſh; you may cut them in quarters or ſlices as 


you pleaſe, and garniſh 
Utter and gravy. © 


To make almond bogs puddings. 


with orange and ſauce, with 


TAE E two pounds of beef-ſuet, or marrow ſhred 
very ſmall, and a pound and half of almonds 


blanched, and beaten very ſmall with roſe-water, one 

d of grated bread, a pound and a quarter of 
fine ſugar, a little ſalt, one, ounce of mace, nutmeg, 
and cinnamon, twelve yolks of eggs, four whites, a 
pant of ſack, a pint and half of thick cream, ſome 
roſe or orange-flower-water ; boil the cream, and tie 
a little ſaffron in a rag, and dip it in the cream to 
colour it; firſt beat your eggs very well, then ſtir in 
your almonds, then the ſpice, and ſalt, and ſuet, 
and then mix all your ingredients together; fill your 
guts but half full, put no bits of citron in the guts 
as you fill them; tie them up, and boil them about 
a quarter of an hour. 


| To make hogs puddings with currans. 
Tak E three pounds of grated bread to four 
pounds of beef- ſuet finely ſhred, two pounds of cur- 
rans, cloves, mace, and cinnamon, of each half an 
ounce beaten fine, a little falt, a pound and half of 


ſugar, a pint of ſack, a quart of cream, a little roſe - 


water, twenty eggs well beaten, but half the whites; 
mix all theſe. well together, and fill the guts half 


full; boil them a little, and prick them as they boil, 


to keep them from breaking the guts; take them up 
on clean cloths. Bs - . 


| French beans to keep. | 
TuRa 


peck of French beans, break them e- 
very one in the middle; to them put two pounds of 


= 
x 
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beaten ſalt; ram them well together, and when the 
brine ariſes put them in a narrow-mouth*d jar; preſs 
them down cloſe, and lay ſomewhat that will keep 
them down with a weight, and tie them up cloſe, 
that-no air comes to them ; the night before you uſe 
them, lay them in water... _ 8 


; 1 To pickle muſbrooms. 
Tak x only the buttons, waſh them in milk and 
water with a flannel; put milk on the fire, and 
-when it boils put in your muſhrooms, and boil them 
four or five boils, and have in readineſs a brine made 
with milk and falt, and take them out of the boiling 
brine, and put them into the milk-brine, and cover 
them up all night ; then have a brine with water and 
ſalt; boil it, and let it ſtand to be cold, and put in 
your buttons, and waſh them in it. When you firſt 
boil your muſhrooms, you muſt put with them an. 
onion and ſpice ; then have in readineſs a pickle 
made with half white-wine, and half white-wine 
vinegar ; boil in it ginger, mace, nutmegs, and 
whole white pepper; when it is quite cold put your 
muſhrooms into the bottle, and ſome bay lone on 
the ſides, and ſtrew between ſome of your boiled 
ſpice ; then put in the liquor, and a little oil on the 
top; cork and roſin the top; ſet them cool and dry, 
and the bottom upwards. 


A leg of mutton a-la-daube. 
LakrkdD your meat with bacon through, but ſlant- 
way, half roaſt it, take it off the ſpit and put it in 
a {mall pot as will boil it, two quarts of ſtrong broth, 
2 pint of white-wine, ſome vinegar, whole ſpice, 
bay-leaves, green onions, ſavoury, {weet-marjorany; 
when it is ſtewed enough, make ſauce of ſome of 
the liquor, muſhrooms, lemon cut like dice, two 
or three anchovies ; thicken it with browned butter; 
Suniſn with lemon. 


Sauce 


*; 1 
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. Sauce for fiſh or fe. 


Taxz a quart of verjuice, and put it into a jug; 

then take Jamaica pepper whole, ſome ſliced ginger, 
ſome mace, a few cloves, ſome lemon-peel, horſe- 
\radiſh-root ſliced, ſome ſweer-herbs, fix ſhallots 
peeled and eight anchovies, two or three ſpoonfuls 
of ſhred capers ; put all theſe into a linnen bag, and 
put the bag into your verjuice ; ſtop the jug cloſe, 
and keep it for uſe; a ſpoonful cold or mixed in 
ſauce for fiſh or fleſh. 


To pickle muſhrooms. SET 
.. ScRAPE the buttons carefully with a penknife, 
and throw them into cold water as you ſcrape them; 
and put them into freſh water, and ſet them cloſe 
covered over a quick clear fire; blow under it, to 
make it boil as faſt as poſſible half a quarter of an 
hour; ſtrain them off, and turn the hollow end down 
upon a wooden board as quick as you can, whilſt . 
they remain hot, and then ſprinkle them over with a 
little ſalt; when they are cold put them into bottles 
or glaſſes, with a little mace, and ſliced ginger, and 
cover them with cold white-wine vinegar ; tie blad- 
ders or leather over them. : 


| Kid barbicued in quarters. 
Take your kid, cut off the head, and cut it in 
quarters as you do lamb, then raiſe the four quarters, 
and take the blade-bones out, and make a good 
force-meat, and fill up the vacancies, and then lard 
the top with groſs lard; then take out. the fleſh of 
your legs, leaving the ſkin whole, and ſtuff with 
diced ſweetbreads, force-meat balls, lumps of mar- 
row, and piſtachoes, then cover it over with a caul, 
and roaſt all the four quarters; then take the head 
and cleave it whole as it is, take out the brains and 
clean it well, and fill it up with force meat, and tię 
© ET . | it 
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it up cloſe and boil it in a cloth, or bake it, then lay 
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the head in the middle, and the four quarters round; 

ſauce it with cullis of veal, gravy, ſhallots, and 
champaigne, and a little ſaffron juice ſqueezed in; 
garniſh with water; creſſes. e 


Calf*s head collared the French manner. 


You muſt ſplit and cleanſe your head well in wa- 


ter and ſalt three or four hours, and bone it, then 
take it out and dry it well with a cloth, then ſpread 
it on your dreſſer, and cut it as broad as you can, 
and waſh it over with yolks of eggs, and ſeaſon it 
with chopt ſage, thyme, parſley, pepper, ſalt and 
nutmeg,” then lay a row of ſlices of ham, and then 
a row of force-meat, and a few combs, and ſlices of 


ſweet-bread, then roll it up very tight and tye it in 


a cloth, or you may do it with broad tape, and then 
either ſtew it, boil it, or bake it; you may ſerve. it 
hot or cold. I 
Tench to pickle. * 3 | 

WHEN your tench are cleanſed, | we a pickle 
ready boiled, half white-wine and. half 3 a few 
blades of mace, ſome ſliced ginger, whole pepper, 
and a bay-leaf, with a piece of lemon- peel and ſome 
ſalt; ſo boil your — in it, and when it is enough, 
lay them out to cool, and when the liquor is cold, 
put them in; it will keep but few days. 


To pickle cucumbers in ſlices. 


TAKE your cucumbers at the full bigneſs, but 
not yellow, and ſlice them half an inch thick; ſlice 


an onion or two with them, and ſtrew a pretty deal 


of ſalt on them; let them ſtand to drain all night; 
then pour the liquor clear from them; dry them in 
a coarſe cloth, and boil as much vinegar as will co- 
ver them with whole pepper, mace, and a quartered 


keeping 


— 
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nutmeg; pour it ſcalding hot on your cucumbers. 
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do two or three times more, and tie them up with 
leather. . 4 : N = ; - 7 


and let it hang in your cellar as long as you dare for 
ſtinking, and till it begins to be a little ſappy; take 
it down, and waſh it in ſugar and water; waſh it 
with a clean rag very well, one piece after another : 
for you may cut that piece in three; then take fix 


faltz dry it, and pound it ſmall, and mix with it 


the ſalt be diſſolved, which will be in ſix or ſeven 
days; then turn it every other day, the undermoſt 
- uppermoſt, and ſo for a fortnight; then hang it 


| fortnight ; when. you aſc it, boil it in hay and pump- 
water, very tender: it will keep boiled two or three gt 


it two or three minutes into boiling water to take off 


* 
A 
. 
F 7 


near a pound of ſalt; bruiſe the ſpice groſly, and 
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keeping them very cloſe ſtopt ; in two or three days 
heat your liquor again, and pour over them; fo 


; Jo do "the fine hanged beef. & 
TE E piece that is fit to do, is the navel-piece, 


penny-worth of falt-petre, and two pounds of bay- 


two or three ſpoonfuls of brown fugar, and rub your 
beef in every place very well with it; then take of 
common ſalt, and ſtrew all over it as much as you 
think will make it ſalt enough; let it lie cloſe, till 


where it may have a little warmth of the fire; not 
too hot to roaſt it. It may hang in the kitchen a 


months, rubbing it with a greafy cloth, or putti 


# 


| the mouldineſs. WE wat 


OS To pickle ſalmon. 1 . is 
TAE E two quarts of good vinegar, half an ounce WW 

of black pepper, half an ounce of Jamaica pepper; ou. 

cloves and mace, of each a quarter of an ounce, * 


put all theſe to a ſmall quantity of water, put juſt n 


enough to cover your fiſh ; cut the fiſh round, three it eig 
or four pieces, according to the ſize of the ſalmon, uct 


and when the liquor boils put in your fiſh, _ 
> I . WEL 5 
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well; then take the fiſh out of the pickle, and let it 
cool; and when it is cold put your fiſh into the bar- 
rel or ſtein you keep it in, ſtrewing ſome ſpice and 
= bay-leaves between every piece of fiſh ; let the 
W pickle cool, and ſcum off the fat, and* when the 
W pickle is quite cold pour it on your fiſh, and cover 
it very cloſe. e 
= | A plum-cake. | 2. 4 

TAE fix pounds of currans, five pounds of 
flower, an ounce of cloves and mace, a little cin- 
namon, half an ounce of nutmegs, half a pound 
of pounded and blanched almonds, half a pound of 

8 ſugar, three quarters of a pound of fliced citron, 
= {mon and orange-peel, half a pint of ſack, a little 
WE honey-water, and a quart of ale-yeaft, a quart of 
cream, a pound and half of butter melted and pour- 
ed into the middle thereof; then ſtrew a little flower 
WE thereon, and let it lie to riſe; then work it well to- 
gether, and lay it before the fire to riſe; then work. 
tit up till it is very ſmocch; then put it in an hoop, 
W with a paper flowered at the bottom. 

J 3 A good ſeed-cake, . 
Tak five pounds of fine flower well dried, 
and four pounds of ſingle-refin'd ſugar beaten and 
ſifted, mix the ſugar and flower together, and fift 

chem through a hair- ſieve; then waſh: four pounds 

Wot. butter in eight ſpoonfuls of roſe or orange-flower-- 
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vater; you muſt work the butter with your hand till = 
Wit is like cream; beat twenty eggs, half the whites, 1 
Wand put to them ſix ſpoonfuls of ſack: then put in ' 
our flower, a little at a time, keeping ſtirring with "lt 
Hour hand all the time; you muſt not begin mixing - | WM 
Wb till the oven is almoſt hot; you muſt let it lie a | i 
ile while before you put your cake into the hoop; > — | 
hen you are ready to put it into the oven, put into : / 


Pt eight ounces of candied 1 ſliced, and as 5 | 
much citron, and a pound and a half of carraway- . 
| „ | comme z-.. - 
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= comfits; mix all well together, and put it in the 
hoop, which muſt be prepared at bottom, and but: 
tered ; the oven mult be quick; it will take two or 
three hours baking; you may ice it if you pleaſe. 


Fo. -, 4» To make butter'd loaves to eat bot. 
Ta x eleven yolks of eggs beat well, five ſpoon: 
; '  Fuls of cream, and a good ſpoonful of ale-yeaſt, ſtir Wi 
| all theſe together with flower till it comes to a little 
paſte, not too ſtiff ; work it well, cover it with 2 
cloth; lay it before the fire to riſe a quarter of a WM 
hour; when it is well riſen, make it in a roll, and 
cut in five pieces, and make them into loaves, and 
flat them down a little, or they will riſe too much; 
put them into an oven as hot as for manchet, and: 
when they are taken out of the oven, have at leaf 
a pound of butter beaten with roſe- water and ſugi 
to your taſte; cut all the loaves open at the top 
and pour the butter into them, and ſerve them bot 
o ¾ T 
2 make little paſties to fry. - E; 
TAE E the kidney of a loin of veal or lamb, fu 
and all, ſhred it very ſmall, ſeaſon it with à litt 
falt, cloves, mace, nutmegs, all beaten ſmall, ſome 
ſugar, and the yolks of two or three hard eggs minc- 
ed very fine; mix all theſe together with a little ſack WW 
or cream; put them in puft-paſte and fry them; 
ſerve them hot. an N 


— 


1 To make cuſtards. 

TAE E two quarts of thick ſweet cream, boil it 
with ſome bits of cinnamon, and a quartered nutmeg 
keep it ſtirring all the while, and when it has boiled 

a little time, pour it into a pan to cool, and tir it til 
it is cool, to keep it from — * ; then beat the 
yolks of ſixteen eggs, the whites of but fix, and 
mix your eggs With the cream when it is cool, 

Eo N ä | ſweetel 
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ſweeten it with fine ſugar to your taſte, put in a very 


little ſalt, and ſome roſe or orange flower- water; 


then ſtrain all through a hair-ſieve and fill your cups 


or cruſt ; it. muſt be a pretty quick oven; when they 


boil up they are enough. 
2 make apple fritters. ' : f | 


Tax x the yolks of eight eggs, the whites of 
four, beat them well together, and ftrain them into 
a pan; then take a quart of cream, warm it as hot 


as you can endure your finger in it; then put to it a 


quarter of a pint of ſack, three quarters of a pint 
of ale, and make. a poſſet of it; when your poſſet 
is cool, put to it your eggs, beating them well to- 
gether; then put in nutmeg, ginger, ſalt and flower 
to your: liking : your batter ſnould be pretty thick; 
then put in pippins ſliced or ſcraped; fry them in 


good ſtore of hot lard with a quick fire. 


POS 


| 0 2. 2 make an apple tanſy. 5 1 . 
TAE E three pippins, ſlice them round in thin 


ſlices, and fry them with butter; then beat four 
eggs, with fix ſpoonfuls of cream, a little roſe- wa- 
ter, nutmeg, and ſugar, and ſtir them together, and 
pour it over the apples: let it fry a. little, and turn 
it with a pye- plate. Garniſn with lemon and ſugar 


ſtrewed over it. 


An ordinary cake to eat with butter. 
TA. k E two pound of flower, and rub into it 


| half a pound of butter; then put to it ſome ſpice, 


a little ſalt, a quarter and a half of ſugar, and half 


| a pound of raiſins ſtoned, and half a pound of cur- 
rans; make theſe into a cake, with half a pint of 


ale-yeaſt, and four eggs, and as much warm milk as 
you ſee convenient; mix it well together, an hour 


and half will bake it. This cake is good to eat with 
butter for breakfaſts. | 
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Aa cake tat bot. Me 
Tax a dozen of eggs, and a quart of cream; 
and as much flower as will make it into a thick bat- 
| ter; put to it a pound of melted butter, half a pint 
© + of ſack, one nutmeg grated, mix it well, and let it 
© Rand three or four hours; then bake it in a quick 
_ "even, and when you take it out, ſlit it in two, and 
pour a pound of butter on it melted with roſe-water; 
cover it with the other half, and ſerve it up hot. 


Ad. | 
2... . To make very good wins. 
TAE E a quarter of OT Br 
rub into it three quarters of a pound of freſh butter, 
till it is like grated bread, ſomething 
half a of — a nutmeg, and 2 
race of ginger y_ ree eggs, yolks and white 
- beaten very well, and put to hers half a pint of thid 
. ale-yeaſt, and three or four f. Is of ſack ; male 
© a hole in your flower, and Pour in your yeaſt ai 
7 eggs, and as much milk juſt warm as will make i 
 - into a light paſte; let it ſtand before the fire to i 
half an hour, then make it into a dozen and half vi 
wigs ; waſh them over with eggs juſt as they go 1 
to the oven; a quick oven and half an hour will 
4 Do make almond cheeſecakes. MM 
$ TAx E a good handful or more of almond 
3 blanch them in warm water, and throw them 
cold; pound them fine, and in the pounding pu 
a little ſack, or orange - flower- water, to keep th 
ftom doiling; then put to your almonds the yo 
of two hard eggs, and beat them together; beat "iſ 
yolks of ſix eggs, the whites of three, and Wl 
with your almonds, and half a pound of butter mi 
ed, and ſugar to your taſte ; mix all well toget1%f 
and uſe it as other cheeſecake- ſtufkli. a 


* — 


ſee 


a 
* 


Do make a ſalmon-pye. 57% ve ke 
Mak a good puff-paſte, and lay it in your 
pattipan, then take the middle piece of ſalmon, ſea- 
lon it pretty high with pepper and ſalt, cloves and 
mace, cut it in three pieces, then lay a layer of but- 
ter and a layer of ſalmon, till all is in; make forc*d- 
meat balls of an eel,. chop it fine with the yolks of 
hard eggs, two or three anchovies, marrow: (or if 
for a faſting-day, butter) ſweet-herbs, ſome grated 
| bread, and a few oifters and grated nutmeg, ſome _ 
ſmall pepper, and a little falt ; make it up with raw 
| eggs into balls, ſome long, ſome round, and lay 
| them about your ſalmon; put butter over all, and 
lid your pye; an hour will bake it. 1088 Fn 
a To make a marrow pudding. 
TAKE a quart of cream, and three Naples 
| biſkets grated, .a nutmeg grated, the yolks of ten 
| eggs, the whites of five well beaten, and ſugar to 
your taſte; mix all well together, and put a little 
bit of butter in the bottom of your ſauce-pan ; then 
put in your ſtuff, and ſet it over the fire, and ſtir 
it till it is pretty thick; then pour it into your pan, 
| with a quarter of a pound of currans that have been 
plumpt in hot water; ſtir it together, and let it 
| ſtand all night. The next day put ſome fine paſt 
| rolled very thin at the bottom of your diſh, and 
| when the oven is ready, pour in your ſtuff, and on 
W the top lay large pieces of marrow. Half an hour 
W will bake it. 7 1 | 
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To make Whetſtone cakes. 
= Tak half a pound of fine flower, and half a 
pound of loat-fugar ſearced; a ſpoonful of carraway- 
Wt {cds dried, the yolk of one egg, the whites of three, 
a little roſe-water, with ambergreaſe diſſolved in it; 
mix it together, and m it out as thin as a wafer; 
b "mn 2 cut 
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3 
- 
N 


244 The London and Cnimtry Cook, 


cut them with a glaſs ; lay them on flowered paper, 


TP 


- IS 


and bake them in a flow oven. _ 
TAE x half a pound of almonds, blanch and beat 
them very fine; put to them a little roſe or orange- 
flower- water in the beating; then take a quart of 
ſweet thick cream, and boil it with whole cinnamon, 


and mace, and quartered dates; ſweeten your cream 
with ſugar to your taſte, and mix it with your a. 
monds, and ſtir it well together, and ſtrain it out 
through a ſieve. Let your cream cool, and thicken WW 
it with the yolks of fix eggs; then garniſh the deep 
diſh, and lay paſte at the bottom, and then put un 
ſliced artichoke bottoms, being firſt boiled, and up- 
on that a layer of marrow, ſliced citron, and candied AF : 
orange; fo do till your diſh is near full; then poir 
in your cream, ſo bake it without a lid; when it i 
baked, ſcrape ſugar on it, and ſerve it up hot. Hal 
an hour will bake it. | | 0 
1 To make a cheſnut pudding. | Fi 
TAE E a dozen and half of cheſnuts, put then 1 
in a ſkillet of water, and ſet them on the fire t r0 
they will blanch; then blanch them, and when col int 
put them in cold water, then ſtamp them in a ma- Pr. 
tar with orange-flower-water and ſack till they a: 
very ſmall; mix them in two quarts of cream, ant 
eighteen yolks of eggs, the whites of three or fou 
beat the eggs with ſack, roſe-water and ſugar, pu flo. 
it in a diſh with puff-paſte ; ſtick in ſome lumps 0 ſug 
marrow or freſh butter, and bake it. 5 
4 5 hot 
To make à brown-bread pudding. fuls 


Tak half a pound of brown bread, and doubt 
the weight of it in beef-ſuet, a quarter of a pint 

cream, the blood of a fowl, a whole nutmeg, 10m 
cinnamon, a ſpaonful of ſugar, ſix yolks of *T 


1 ; 
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| three whites 3 mix it all well together, and boil it 
in a wooden diſh two hours 3 ſerve it with ſack and 
ſugar, and butter melted, =_ 8 


' To make a baked ſack pudding. 


ſpoon, then grate in two Naples biſkets, or the in- 
= ſide of a ſtale penny loaf, and mix it well with the 
= curd, and halt a nutmeg grated, ſome fine ſugar, 
| and the yolks of four eggs, the whites of two, 


= : pound of freſh butter, and ſtir all together till the 


ſome ſugar over it juſt as it is going into the oven; 
Ws half an hour will bake it. 4 

| 2% make Shrewſbury cakes. 

TAE E to one pound of ſugar three pounds of 


W namon ; the ſugar and ſpice muſt be ſifted into the 
flower, and wet it with three eggs, and as much 
W melted butter as will make it of a good thickneſs to 


into what ſhape you pleaſe; perfume them, and 
WE prick them before they go into the oven. Th 


| 3 S. To make curd fritters. | » | 

ax a handful: of curds, and a handful of 
flower, and 'ten eggs well beaten and ſtrained, ſome 
ſugar, and ſome cloves, mace, and nutmeg, a little 
ſaffron; ſtir all well together, and fry them in very: 
hot beet-dripping ; drop them in the pan by ſpoon- 
Wiuls; ſtir them about till they are of a fine yellow- 


en them, when you ſerve them up. 


3 Ta 


| TAKE A. pint of cream, and turn it to a curd. 
with ſack ; then bruiſe the curd very ſmall with a 


beaten with two ſpoonfuls of ſack ; then melt. half 


oven is hot; butter a diſh, and put it in, and ſift, 


che fineſt flower, a nutmeg grated, ſome beateri cin- 


roll into a paſte ; mould it well and roll it, and cut it. 


brown; drain them from the' ſuet, and ſcrape ſugar 


. 
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To make fry'd toaſts. | 

CR a manchet very well, and cut it round ways 
into toaſts; and then take cream and eight eggs, 

| ſeaſoned with ſack and ſugar and nutmeg; and let 
theſe toaſts ſteep in it about an hour; then fry them 
in ſweet butter, ſerve them up with plain melted but. 
ter, or with butter, ſack and ſugar, as you pleaſe, 


= 1 3 To make rarrot, or par ſnip pus. 

Sena and boil your carrots and parſnips tes. 
1 der; then ſcrape or maſh them very fine, add to; 
0 [ __ pint of pulp e crum of a penny-loaf grated, « 
* 8 iſk 


me ſtale biſket, if you have it, ſome eggs, but 
four whites, a nutmeg grated, ſome orange-flower 
water, ſugar to your taſte, a little ſack, and mixi 
BY up with thick cream; they muſt be fry*d in render 
_ = ſuet, the liquor very hot when you put them in; pi 


ba 


in a good ſpoonful in a place. 


To make a ratifia pudding. I 
TAE E a quart of cream, boil it with four «i 
five laurel-leaves; then take them out, and break iy 
half a pound. of Naples biſket, — 7 a pound of bu 
ter, ſome ſack, nutmeg, and falt; take it off wh 
fire, cover it up; when it is almoſt cold put in tui 
ounces. of almonds blanched, and beaten fine, al 
the yolks of five eggs; mix all well together, a 
1 | bake it in a moderate oven half an hour; ſcrape i 
=" gar on it as it goes into the oven. 8 3 


| To make a florendine of veal. 

Take the kidney of a loin of veal, fat and i 
and mince it very fine; then chop a few herbs, "ne 
"WM | put to it, and add a few currans ; ſeaſon it wn 
Wi cloves, mace, nutmeg, and a little falt; and 2 
.- ſome yolks of eggs, and a handful of grated br 
Wl: a Pippin or two chopp'd, ſome candied —_— F 


% 


WW your diſh ; put this in, and cover it with another; 
== cloſe it up, and when it is baked, ſcrape ſugar on it; 
and ſerve it hot. | e a 
To make oatmeal candle; © 


TAkxE two quarts of ale, and one of ſtale beer, 


add to it two handfuls of pot-oatmeal, twelve cloves, 
= five or fix blades of mace, and a nutmeg quartered 
or bruiſed ; ſet it over the fire, and let it boil half 
an hour, ſtirring it all the while; then ſtrain it out 
= through a ſieve, and put in near a pound of fine ſu- 
== gar, and a bit of lemon-peel; pour it into a pan, 
and cover it cloſe, that it may not ſcum 3 warm it 
2s you uſe it. | | 


To make ſalop. 
W ter of an hour, and then put in a quarter of an ounce 


longer, ftirring it all the while; then ſeaſon it with 
W white-wine and juice of lemons, and ſweeten it to 
== your taſte ; drink it in china cups, as chocolate; it 
zs a great ſweetner of the blood. | 5 
= Boil ſago till it is tender and jellies, a ſpoonful and 
half to a quart of water, then ſeaſon it as you do 
= alop, and drink it in chocolate-diſnes; or if you 
W pleaſe leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinnamon, and 
thicken it up with two or three eggs. 


To make ſtrong mead. - 

== Take of ſpring- water what quantity you pleaſe, 
aud make it dee” than blood-warm, and diſſolve 
We honey in it till it is ſtrong enough to bear an eggs 
the breadth of a ſhilling ; then boil it gently, near 


a F rern 
* * . 
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minced ſmall, ſome ſack, ſugar, and orange-flower- - 
water. Put a ſheet of puff-paſte at the bottom of 


and two quarts of water, mix them all together, and 


TAK RE a quart of water, and let it boil a quare 
of ſalop finely powdered, and let it boil half an hour 


* 
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ſtop it, and at three months draw it into bottles; be 
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an hour, taking off the ſcum as it riſes; then put 
to about nine or ten gallons, ſeven or eight large 
blades of mace, three nutmegs quartered, twenty 
cloves, three or four ſticks of cinnamon, two or three 
roots of ginger, and a quarter of an ounce of Jamaica 
pepper; put theſe ſpices into the kettle to the honey 
and water, a whole lemon, with a ſprig of ſweet-brier, 
and a ſprig of roſemary; tie the brier and roſemary 
together, and when they have boiled a little while, 
take them out, and throw them away; but let your 
liquor ſtand on the ſpice in a clean earthen pot, til 
the next day; then ſtrain it into a veſſel that is fit for 
it, put the ſpice in a bag, and hang it in the veſſel, 


Woes 
g % 


ſure that it is fine when it is bottled after it is bot 
fled fix weeks, it is fit to drink. e 


To make ſmall white mead. We 
TAE x three gallons of ſpring- water, and make 
it hot, and diſſolve in it three quarts of honey, and 
a pound of loaf-ſugar ; and let it boil about half an 
hour, and ſcum it as long as any riſes ; then pour it 
out into a tub, and ſqueeze in the juice of four | 
mons, put in the 'rinds of but two, twenty cloves, 
two races of ginger, a top of ſweet-brier, and a top 
of roſemary ; let it ſtand in a tub till it is but blood. 
warm; then make a brown toaſt, and ſpread it with 
two or three ſpoonfuls of ale-yeaſt ; put it into 4 
veſſel fit for it; let it ſtand four or five days, then 
bottle it out. 5 f 


Hakan, A W $4 


To make very fine ſyllabubs, 

TAE k a quart and half a pint of cream, a punt 
of rheniſh, half a pint of ſack, three lemons, - neat 
a pound of double refin'd ſugar; beat and fift the 
ſugar, and put it to your cream; grate off the yet 
low rind of your three lemons, and put that in; 


ſqueeze the juice of the three lemons into your * 
5 : # Me : : þ ; 5 an 


Sr e 
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and put that to your cream, then beat all together 
with a whiſk juſt half an hour; then take it up all 

together with a ſpoon, and fill your glaſſes; it ill 
keep good nine or ten days, and is beſt three or four 
days old; theſe are called he everlaſting Hllabubs. 


1. _ To make an oatmeal ſack-poſſet. 3 
TAE a pint of milk, and mix in it two ſpoon- 
fuls of flower of oatmeal, and one of ſugar, put in 
a blade of mace, and let it boil till the rawneſs of 
the oatmeal is gone off; in the mean time have in 
readineſs three ſpoonfuls of ſack, and three of ale, 
and two of ſugar, ſet them over the fire till ſcalding 
hot, then put them to your milk, give one ſtir, anc 
let it ſtand on the fire a minute or two, and pour it 
in your baſon; cover your baſon with a pye- plate, 
and let it ſtand a little to ſettle. „„ 


To dreſs eggs with bread. 

TAE E a penny loaf, ſoak it in a quart of hot 
milk for two hours, 'or till the bread 1s ſoft, then 
ſtrain it through a coarſe ſieve, put to it two ſpoon- 
fuls of orange-flower-water, or roſe-water, ſweeten 
it, grate in a little nutmeg, take a little diſh, butter 
the bottom of it, break in as many eggs as will co- 
ver the bottom of the diſh, pour in the bread and 
milk, ſet it in a tin oven before the fire, and half an 
hour will bake it; or it will do on a chaffing - diſh of 
coals. Cover it cloſe before the fire, or bake it in a 
A 7 : | 
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Turkeys en bottiele in decanter bottles. 

DRAW your turkeys and ſinge them well, then 
bone them from the back ; you muſt not cut the 
rump off ; then take ſome of the fleſh off, and ſet 
it off with a ſweet-bread, ſome marrow and bacon, 
pepper, falt, nutmeg, crums of bread, and eggs, 
and a little cream, and beat theſe well together in a 

en oa RY mortar, . 


% Me Londs try Cook, 
* mortar; and it is ee, then ſpread a 
turkey on the table the ſkin downwards, and waſh 
over with the yolk of egg, and ſpread a little forces 
meat over it about the t hickneſs of a crown - piece 
then lay 4 row of oiſters and piſtachoes, then force 
meat again, then a row of ſweet-breads, and morels 
and combs, and then a few {lic'd cheſnuts; do this 
until your body is full, then ſew it up with a needle 
and fl, and Fa it up, and waſh it over with the 
yolk of egg, and flower it, and paſs it in n, 
then ſtove it down very tender; or you may put i 
in your bottles. Let the bottles be made fo as to bel 
win off in the middle, or cut with a diamond, and 
you muſt boil your turkey bottles and all in a kent 
almoſt up to the top of the bottles for five hours 

then take them out and clean your bottle, and talk 
| out the fat, and ſticb a noſegay on the top of yout 
bottle, and fo ſerve it; when you have an entertain 
ment you muſt have two, one at the Ty 9 q 
the table, the other at the lower end. 


Jo make ſteeple cream. 


Tak x he ounces of hart's-horn, and two out 
ces of, ivory, and put them into a ſtone bottle, and 
fill it up with fair water to the neck, and put inf 
- ſmall quantity of gum-arabick, and gum-dragant 
then tie up the bottle very cloſe, and ſet it into 
pot of water with hay at the bottom, let it boil fix 
ours ; then take it woe and let it ſtand an hour bel 
fore you open it, leſt it fly in your face; then ſtrain 
it in, and it will be a ftrong jelly ; then take a pound 
of blanched almonds, and 2 them very fine, and 
mix it with a pint of thick cream, and let it ſtand] 
little; then ftrain it out and mix it with a pound af 
Jelly: z ſet it over the fire till it is ſcalding hot, ſweettl 
t to your taſte with double-refined ſugar ; then tal 
it off, and put in a little amber, and pour it out int 
Fall high — like a r loaf at * ; when It 
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cold turn it out, and lay whipt cream about them 
2 heaps. | | | : . ks 


To make blanched cream. 
| TAKE. a quart of the thickeſt ſweet cream you 
pan get, ſeaſon it with fine ſugar and orange - flower⸗ 
rater; then boil it; then beat the whites of twenty 
Nggs with a little cold cream, take out the treddles, 
nd when the cream is on the fire and boils, pour in 
your eggs, ſtirring it very well till it comes to | 
Whick curd ; then take it up and paſs it through a 
Nair ſieve; then beat it very well with a ſpoon till it 
Ws cold, and put it in diſhes for uſe. N 


A rice pudding. 

TAE E fix ounces of the flower of rice, put it in 
quart of milk, and let it boil till it is pretty thick, 
Wirring it all the while; then pour it in a pan, and 
tir in it half a pound of butter, and ſix ounces of 
ugar. When it is cold, grate in a nutmeg, and beat 
Ind ſtir all this together; put a little fine paſte at 
De bottom of your diſh, and bake it. 


To preſerve apricots ripe: 
GATHER your apricots of # fine colour, bur 
dt too ripe 3 weigh them, and to every pound of 
prieots put a pound of double refin'd ſugar beaten 
nd ſifted ; ſtone and pare your apricots 3 as you 
are them, put them into your pan you do them in, 
ith ſugar ſtrewed over and under them; let them 
ot touch one another, but put ſugar between, cover 
gem up, and let them le til the next day; then ſtir 
hem gently, till the ſugar is melted; then put them 
n a quick fire, and let them boil half an hour, ſcum- 
Ning exceeding well all the while; then take it off, 
Ind cover it till it is quite cold, or till the next day 
en boil it again, ſcumming it very well, till it is 
ough, ſo put it in pots. 7 
a : „ 


\ 


252 The London and Country Cook: 


20 preſerve green! apricots. 

TAE x green apricots, about the middle of Fane, 
or when the ſtone is hard; put them on the fire in 
cold water three or four hours ; cover them cloſe; 
but firſt take their weight in double-refin*'d ſugar; 
then pare them nicely ; dip your ſugar in water, and 
* boil the water and ſugar very well; then put in your 
| . apricots, and let them boil till they begin to open; 
the take out the ſtone, and cloſe it up again, and 
put them in the ſyrup, and let them boil till they 
are enough, ſcumming all the while ; then put them 

in pots. 5 


For a looſeneſs. . 
TAE E three large nutmegs, and the weight of 
them in cinnamon; grate and beat the ſpice extreme- 
ly fine; make it into a moiſt paſte with new-laid 
eggs, dry them in little cakes, in a ſhovel, over 3 
gentle fire: eat the bigneſs of a half crown, firſt 
and laſt, and at four in the aſternoon. ; 


. . To make ribbon jelly. 
TAE E out, the great bones of four calves feet, 
and put the feet into a pot with ten quarts of water, 
three ounces of fart's- horn, three ounces of iſing- 
glaſs, a nutmeg quartered, four blades of mace; 
then boil this till it comes to two quarts, and ſtrain it 
through a fine flannel bag; let it ſtand twenty - four 
hours; then ſcrape off all the fat from the top very 
| clean; then heat it, and put to it the whites of ſix 
ee eggs beaten to a froth ; boil it a little, and ſtrain it 
again through a flannel bag; then run the jelly into 
little high glaſſes ; run every colour as thick as your 
finger; one colour muſt be thorough cold before 
you put another on, and that you run on muſt not 
be blood-warm for fear it mixes together; you muſt 
colour red with cochineel, green with ſpinage, 255 
| On a: ow 
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Js with ſaffron, blue with ſyrup of violets, white 
with thick cream, and ſometimes the jelly hy itſelf. 


| | To make orange cream. 

TAKE the juice of fix orariges, ſet it on the fire, 
let it be ſcalding hot, but not boil ; beat three yolks 
of eggs with as much ſugar as will make it ſweet 


enough to your taſte ; beat them up together, and 


let them have one boil up, keep it ſtirring, ſcum it, 
and put it into glaſſes, and ſerve it up cold. 


Ragou of veal feveetbreads. | 


Cu T your ſweetbreads into pieces as big as a wal- 


nut, waſh them and dry them, then burn ſome but- 
ter in a frying-pan, and when it is very hot put in 
the ſweetbreads, ſtirring them till they are brown ; 
then pour in ſome gravy, with ſome muſhrooms ſea- 


ſoned with pepper, falt, with a little all- ſpice, and 
ſtew them about half an hour, after which pour off 


your ſauce through a ſieve, and thicken it; place 
your veal in the diſh, and pour your ſauce over it ; 


you may add to this cocks-combs blanched with _ 


truffles or morels, but muſhrooms is enough if you 
can get them ; ſerve it with ſliced lemon or orange. 


To make a ſtrong apple jelly. 


LET your water boil in the pan you make it in, a 


and when the apples are par'd and quarter'd, put 
them into your boiling water; let there be no more 
water than will juſt cover them, and let it boil as faſt 
as poſſible; and when the apples are all to pieces, 
put in about a quart of water more, and let it boil 


half an hour longer, then run it through a jelly-bag. 


and uſe it as occaſion for any ſort of ſweet- meat; in 
the ſummer codlins are beſt, in the winter golden» 
runnets or winter-pippins. CONSORT, 


To 
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refin'd fu gar, beaten and ſifted ; lay your raſberries 
fingle in the bottom of your preſerving- pan, and 
put all your ſugar over them; ſet them on a floy 


ſugar, a two- penny loaf of bread grated, ſo ay 


. * Tie Look an andy Cab, 


F To preſerve rafberries whole, 
Tarr the full weight of your raſberries in double: 


fire, till "how i is ſome ſyrup in the bottom of the 
s then ſet them on a "quick fire, till all the ſugar 


11 be thoroughly melted; give them two or three 


walms. ſcum them, and take them 1 and PR them 
in glaſſes. 

; ; 5 
Bo 011 twenty eggs ha, take the yolks and ſhred WM 
them with citron "nd lemon-peel, 25 them with 


ſweet ſpice, and mix them with a quart of ſtuff for 7 | 
cuſtards, ready made, ſet it all over the fire, |: Wal 


it gather to a body; the pyes being dry'd in the 


2 oven, fill them with this batter, as you do cuſtard, 


and when they .come out. of the oven, ſtick them 
bike flic'd *. and ſtrew them with coloured 
et. 


3 Os ſack poſſet mib eggs. 
TAE E a quart of cream or new milk, and 


three Naples biſkets in it, and let them boil in the 4 
cream; grate ſome nutmeg in it, and ſweeten it to 
| your taſte ; let it ſtand a little to cool, and then put 


if a pint of ſack a little warm in your baſon, 


pour your cream to it, holding it up high in the 
pouring ; let it ſtand a little, and ny it. 


a A ſack-poſſet without cream or eggs. 
TAE E half a pound of Jordan almonds, lay 
them all night in water, blanch and beat them in a 


ftone mortar very fine, with a pint of orange-flower- 
water, 'or fair water a quart, and half a pound 


4 


half a pint of fack and put to it; ſtir it well toge- 
ther, and put a little nutmeg and cinnamon in it. 


To make a poſſet with ale: King William's poſſe. 
TAK Ea quart of cream, and mix with it a 


whites of four; when they are well beaten, put them 
to the cream and ale; ſweeten it to your taſte, and 


it ſtirring all the while ; and when it is thick, and 
before it boils, take it off, and * 
ſon ou ſerve it in to the cable. 


For a boarſencf TH 

Ta K E every night, going to reſt, half a pint 
of mum, as warm as you can drink 1 it at a draught, 
for three nights together. | 


TH make red quence 3 
Pane, core and * your quinces, then weigh 


fingle refin'd fer beaten ſmall, and to every pound 


cut in pieces, into a large ſkillet, with water pro- 
rtionable to the quantity of quinees you do; cover 
it and ſet it over the fire, and let it boil wwe or three 
hours; then put in a quart of barberries, and let 
them boil an hour, and ftrain all out ; then put 1 
quince and liquor, and a quarter of your ſugar, into 


together over a gentle fire; cover it cloſe, and take 


— not burn ; firew i in the reſt of your ſu- 


degrees, and ſir it often from the bottom, 
but o not break the quince till it is near 4 
then break it in lumps as ſmall as you like it; 


it is of — ING very tender, try ſome in a a 
ſpoon; 


a and Cunty . HE 
boil till it is thick; continually ſtirring it; then warm . 


of ale, then beat the yolks of ten eggs, and the 


ſlice ſome nutmeg in it; ſet it over the fire, and keep 


them, and to a pound 3 uince allow a pound of 
m 


of quince a pint of liquor; make your liquor thus: 
put your parings and cores, and three or four quinces 


a ſkillet or large preſerving - pan, and let them boil 
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To a pound of duuble-refin'd ſugar, finely beat 


White of 855 firſt beat to a very high froth, till it 


ſugar; then add the rind of two fair lemons, finely 
grated; beat it till all is well mixed; ſift your pa- 


they are very good without. 


ſcald them in two ſeveral waters, let not the firſt be 


the plums in, and when they begin to ſhrivel, - peel I 2 


one by one, and ſtrew the reſt of your ſugar upon 
them, only ſaving a little to put in with your per- 
fume, muſk or ambergreaſe, which muſt be put uu rei 


* { 


. 
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_  fpoon; if itjellies it is enough; then take it off, ant Wi 
Put it in gallipots; hen it is cold paper it us. 


: To make 8 pretty fort of lemon puffs. n F 


and fifted, take the juice of two lemons, beat them 
together in a bowl; and as you beat them, put in 


- 


is white as ſnow ; when you have beat all together 
ſome time, and put in the quantity of egg you de- 
fign, which muſt be three at leaft to every pound of 


pers with ſugar, and drop on the puffs in ſmal 
drops; you may add any perfume you like; but 


ef A «ad vv 4.-_cþk—_ 


To preſerve green plums. _ 

T x plums that will be the greeneſt are the white 
plums that are ripe in wheat harveſt ; gather them 
about the middle of Fuly whilſt they are green; when 
gathered, ay them in water twelve hours; then 


too hot, but the ſecond muſt boil before you put 


off the ſkin as you do codlins, keep them whole, 
and let a third water be made hot, and when it boils, 
put in your plums, and give them two or three 
walms; then take them off the fire and cover them 
cloſe for half a quarter of an hour, till you perceive 


them to look greeniſh and tender; then take them Nc 
out and weigh them with double-refin'd ſugar, equal Wi ce 
weight; wet a quarter of a pound of your ſugar in 
four ſpoonfuls of water; ſet it on the fire, and when 


it begins to boil, take it off, and put in your plums 


- 


a little 


LY 
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a little before they are done: let them boil ſoftly on 

a moderate fire half an hour or more till they are 

green and the ſyrup thickiſh ; put your plums in a 
pot or glaſſes; let the ſyrup have two or three wam _ 
more and put it to them, when they are cold paper 

them un e | 


Calves feet another way. . 

Bo1L two calves feet, a bit of veal, a bit of beef, 
and the bottom of a white loaf; add no ſeaſoning, 
but two or three blades of mace, a ſliced nutmeg, 
and ſome ſalt; have ſome boiled rice to ſtir in after 
you have ſtrained it from the bones and ſkins; put 
| boiled chicken in the middle, and ſippets in the 
| diſh. This is very nouriſhing, and leſs offenſive to 
weak ſtomachs than any ſoup that is made. e 
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To make hart's-horn jelly. 

FTaxkE a large gallipot, and fill it full of hart's- 
horn, and then fill it full with ſpring- water, and tie 

a double paper over the gallipot, and ſet it in the 
W baker's oven with houſhold bread ; in the morning 

| take it out, and run it through a jelly-bag, and ſea- 
W fon with juice of lemons, and double-refin*d ſugar, | 
and the whites of eight eggs well beaten ; let it have 
a boil, and run it through the jelly-bag again into 
Pour jelly-glaſſes ; put a bit of lemon-peel in the bag, 


To make calves foot jelly. 
To four calves feet take a gallon: of fair water, 
cut them in pieces, and put them in a pipkin cloſe 
covered, and boil them ſoftly till almoſt half be con- 
ſumed ; then run it through a ſieve, and let it ſtand 
till it is cold; then with a knife take off the fat, and 
top and bottom, and the fine part of the jelly melt 
in a 2 or ſkillet, and put in a pint of 
rheniſh-wine, the juice of four or five lemons, double- 
refin d ſugar to your taſte, the whites of eight eggs beategy. . 
| * ; ©" 
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to a froth; ſtir and, boil all theſe together near half 
an hour; then ſtrain it through a ſieve into a jelly. 
bag; put into your jelly- bag a ſprig of roſemary, 

aa and a piece of lemon- peel; paſs it through the bag 


till it is as clear as water, You may cut ſome lemon- 
| peel like threads, | and put in half the gl aſſe es. ] 


| To make vermicella. . 

Mix yolks of eggs and flower together into: 

pretty ſtiff paſte, ſo as you can work it up cleverly, 

then roll it as thin as it is poſſible to roll the paſte 

Let it dry in the fun, when it is quite dry, with: 

very ſharp knife cut it as thin as poſſible, and keep 

it in a dry place. It will run up like little worms, a 

vermicella does; though the beſt way is to run i 

through a coarle ſieve, whilſt the paſte is ſoft. I 

you want ſome to be made in haſte, dry it by tle 

| fire, and cut it ſmall. It will dry by the fire in: 

quarter of- an hour. This far exceeds what come 
from abroad, being freſher, _ 5 


5 To fricaſſy almonds. 
TAE x a pound of Jordan almonds, do not bland 
them, or but one half of them; beat the white d 
an egg very well, and pour it on your almonds, av 
wet them all over; then take half a pound of doubl- . 
| refin'd ſugar, and boil it to ſugar again; and pu Ec 
your almonds in, and ſtir them till as much ſug" 
= | hangs on them as will; then ſet them on plates, an 
| ; put them into the oven to dry after bread is drawn un 
and let them ſtay in all night. They will keep vo 
year round if you keep them dry, and are a pref {r: 
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ſweetmeat. | anc 

5 3 1 | che 

E 1 Jo make almond cakes. 3 bro 
Ke” B 0oII a pound of double-refin'd ſugar up to 

3 thin candy; then have in readineſs half a pound "a 
| Almonds blanched, and finely beaten with ſome . ice 


* 


* 
1 
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: 


of orange-flower-water, the juice of one lemon, the 


zs well melted, but be ſure it does not boil after the 


perfume them, and when they are a little dry, cut 
them into what ſhape you pleaſG. 


ca | 2 pot cheſbire-cheeſe + 
Tax three pounds of cheſhire-cheeſe, and put 


.  =_—_ 
oy 


and half an ounce of mace, ſo finely beaten and ſifted 
| that it may not be diſcerned ; when all is extremely 
well mixed, prels it hard down into a gallipot, cover 
it with melted butter, and keep it cool; a ſlice of 
this exceeds all the cream cheeſes that can poſſibly be 
made, and is generally more acceptable. 


A pottage jambo with Weſtphalia ham. 


Take fix pound of ham, fix pound of briſket 
| beef, four pound of mutton of a neck, and a knuckle 

of veal, waſh them, put them into two gallons of 
water, and when it boils ſkim it clean, put in a fag- 
got of thyme and parſley, ſome whole onions, whole 
W Jamaica pepper, ſome cloves, mace and two heads 
of garlick, boil theſe all well together four hours 
until the quantity is half boiled away, then take out 
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WE {irain all your broth ; then take ſome endive, ſorrel, 
and parſley, and a little chervil, a handful of each; 
| Chop it ſmall, then take a ſtew-pan with a piece of 
brown butter, and fry your herbs, then put in ſome 
broth and gravy and-your piece of ham in the mid- 
dle, with a few thin ſlices in your ſoop, with ſome 
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peels of two-grated into the juice, put all theſe to- 
gether, ſtir them over a gentle fire till all the ſugar 


lemon is in; then put it into your clear cake glaſſes : 


3 | it into a mortar, with half a pound of the beſt freſh 
butter you can get; pound them together, and in 
the beating, add a glaſs or two of rich canary, 


pour piece of ham and ſkin it and cut it ſquare, then 


| fliced French bread, then garniſh ' your diſh with _ 
| "8 8 . ſome 
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| ſome chopt n ies of ham and carrots ſliced, 
and re es hot; you muſt kim | it well. 9 80 


put in two yolks of eggs, a little cream, and ſqueere 
In an orange, and garniſh with WY NOM hs and 


eggs, and beat them well together, with a ſipoonfl 
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Muſorooms Italian wech 

Tu EZY in be well cleanſed, lt toſs Wers up 
with rheniſh wine, and four ſpoonfuls of oil and ſat- 

fron, and a rocambole, then take ſome large ones 

and take out the beards, and put in a little bit df 

butter or oil, crums, thyme and parſley, and ſo broil 

them; and when you toſs up your other muſhroom 


broibd ones. 


| Beef Becks allied: and larded. 
TARRE a rump of beef, and cut it broad and 


— 


bone it, and then cut it in broad ſquare pieces, ad 
hack them very well, then waſh them with the yolk : 
of eggs, and ſeaſon with ſhallots minced, pepper 
and falt, then ſpread over ſome good light force. a 
meat, and roll them up and tie them tight, then i 
have a ſtew-pan and a piece of butter, and a 
them in a pan, and put in a little flower, and 4 
ſome good broth and gravy, and ftove them naked 
and when you ſerve them make a good cullis ſauce, 
with ſhallots and ham. cut in dice, and ſome fliced n 
=— cucumbers, and ſo ſerve it away quick ad v. 
Ot. 8 ar 
5 of 
A white Sts ©" th 
TAE a quart of cream, boil it with ſeams large I th 
mace, and when it is off the fire, ſeaſon it as 50 fu. 


would do a cuſtard; take ſeven or eight yolks a 


or two of cream, and when your cream is almol| 
cold, put the eggs to it, ſtirring them well n! 
then take a diſh that will hold the quantity, 2 


me, of cream, take a two FROMp loaf of manchet, 
| | cl 


* 
# 
S 
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the diſh, and a few preſerved damſons, or other 


dried ſweetmeats upon the bread, with ſome good 


pieces of marrow with them; then lay another row 
of bread upon that, and lo of marrow and ſweet- 
meats, till you come to the top ; then take' a ladle 
and pour in your cream ſoftly, till the diſh is full; 
let it be made two or three hours before you pur it 


into the oven, that the bread may be well ſoak' d, 


and then bake it. 


70 ftew a rump, leg, or neck of mutton. 


Brzax the bones, and put them in a pot with a 


little whole pepper, mace and falt ; one nutmeg, one 
anchovy, one turnip ; a little branch of ſweet herbs, 
two onions, a Pint of ale, a quart of claret, one or 
two quarts of water, a hard cruſt of bread; ſtop it 


up, and let it ſtew five hours, and ſerve it with toaſts 


and the gravy. Put half this to mutton, and ſtew 
it two hours. So you bake ox-cheek. 


A moſt excellent bitter, not inferior 0 Stoughton's 


drops. h 
TAKE two ounces of gentian-root, the rinds of 
nine oranges, they muſt be of the largeſt right Se- 
ville, and pared very thin, two drams of ſaffron, 
and. two drams of cochineal ; infuſe all in one quart 
of brandy, for forty eight hours, in the hotteſt ſun; 


then philter it through whited-brown paper: after 


this you may take from twenty drops to a tea-ſpoon- 
ful, in wine, beer, tea, or any liquor you like. 


Fricandoo*s glaze of ſweet-breads. 

Tax E fix large breaſt ſweet-breads; you muſt 
lard them very well and cloſe; then take a large flat 
lauce-pan and cover the bottom with ſheets of fat 
bacon ; then lay your ſweetbreads the larded part 

8 8 5 downs 


m, London and Country Ct. a6 
E cut off all the cruſt, and lice it as thin as you can; 
W then lay a row of ſlices of bread at the bottom of 
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262 De London and Country Cook. 
downwards, and put in two blades of mace, a quart 
of clear broth, and cover your ſtew-pan and ſtove 


they will come to fry; you may have them what co- 


them with ſalt, grated nutmeg, thyme. and lemon- 


ſtrong broth, a piece of butter rolled in flower; tols 


hot; garniſh with lemon, | 
in a preſerving-pan, and ſet them on a gentle fire, 


and ſcum the ſyrup, and when it is cold put it on 
your apricots. | | 
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them quick until the liquor is all diſſolved, and then 


lour you pleaſe, then ſtrain off the fat, and put in a 
little good clear broth, about a gill, and ſtrain it off 
then; when you diſh up, pour ſome of this liquor 
over them. LE is FO Ee i TIO; 


A neck of wal ftew'd, 5 8 
TAE E a neck of veal and cut it in ſteaks, ſeaſon 


peel grated, and when you put it into your pan put 
to it ſome thick cream according to the quantity 
you do; let it ſtew gently till it is enough, then put 
into your pan two anchovies and ſome gravy or 


it up till it is thick, then put it in a diſh and ſerve; | 


| To preſerve apricots, 5 
TAE x your apricots, ſtone and pare them, 
and take their weight in double-refin'd ſugar beaten 
and ſifted, and put your apricots in a ſilver cup or 
tankard, and cover them over with the ſugar, and 
let them ſtand ſo all night; the next day put them 


and let them ſimmer a little while; then let them 
boil till they are tender and clear, taking them off 
ſometimes to turn and ſcum; keep them under the 
liquor as they are doing, and with a ſmall clean bod- 
kin or great needle job them ſometimes, that the /- 
rup may penetrate into them; when they are e. 
nough, take them up and put them in glaſſes; boi 
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To ftew ducks. 2 8 


TAk E your ducks and ſeaſon them with ſalt, 
pepper, and a few cloves, a ſhallot or two, with a 
piece of butter in the belly of each of them; put 
them in an earthen pan that will juſt hold them, then 
put half a pint of claret and as much ſtrong gravy, 
and half a pound of butter under and over your ducks, 
and half a pint of water, a bunch of ſweet herbs, 
ſome whole cloves, then cover the pan cloſe ;. let 
them ſtew two hours and a half, then ſtrain the li- 
quor, and pour it over your ducks ; ferve them 
hot, and garniſh with lemon ſliced and raſpings of 
bread z in this manner you ſtew eaſterlings or wid- 
geons. = | 


\ 


= To few @ hare, | 
BzarT it well in its own blood; then fry and 
cut it in little bits; put it into a ſtew-pan, with a pint 
of white wine and water alike, a bunch of ſweet 
herbs, a little whole pepper, cloves, mace and ſalt, 
two ſlices of lemon, and two ſhallots ; let this ſtew 
half enough; then put in fifty balls of forc'd- meat, 
one anchovy ; half a pint of claret, eight ounces of 
links; let it ſtew till tender; thicken it with butter; 
ſerve it with ſippets; lemon ſhred, and barberries ; 
or uſe-claret and no white wine, which you pleaſe. 


Ul 
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' Briſket beef, a-la-rouge trembleur. 

TAE E a ſquare piece of briſket beef about twelve 
pound, and let it lye four days in pump- water and 

ſalt as much as will cover it, put in a pound of bay 

{alt, a pound of white falt, four ounces of peter- ſalt, 
let it be well ſtirred to diſſolve, then take out your 

beef and boil it fix hours, ſo that you may put a 

ſtraw through it, then take it out and trim it, and 
take off the ſkin, and lay it in your diſh, garniſh * 
e „ With 
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—_— _- raw ; parſley all round you diſh ; this is the true 
| * French way. | 


An artichoke Ne. 


5 011 artichokes very well, take the nan 
ſeaſon them with a little mace, add a good quantity 
of- butter. Make a layer of it in the bottom of the 
Pye, put in the artichokes, ſtrewing on a little ſalt | 
and ſugar, alſo ſome pieces of marrow wrapped up | 
in the yolks of ſome eggs, with a few gooleberries 
or e Upon theſe lay ſome dates, ſome yolks 
of hard, eggs, citron, large mace, &c. then cover 
theſe with butter, bake it and pour in ſcalded white 
Wine. 


Apple fritters. 

Tax the yolks of ſix eggs, and the whica of - 
chree, beat them well together, and put to them a 
int of cream, or milk; then put to it four or five 
A | ee of flower, a glaſs of brandy, half a nut- 
meg grated, and a little ginger and ſalt; your batter | 
nu oi be pretty thick; then ſlice your apples in 
| ande d dripping each round i in batter, =_ them 

in good lard, with a quick fire. 


An excellent eleftuary for a nuts. 


þ 1 FAR» e hart's- tongue, liver wort, mai - 
| 5 agrimony, unſet . dorf germander, and 
oolts-tooks of each one hand boil them in a gal. 
| lon of. pring: water, till half be conſumed ; then 
take three. pounds, of live honey, half an ounce of 


poder of elecampane,, and an ounce of powder of 
3 aniſeed ; ſift them both tbrough a ſieve; boil theſe 
. | together, till it come to the conſiſtence of an elec- 
= > tuary: oe the quantity of a nutmeg faſting in the 
7 morning, and fait an hour after it: take the like WWW t 


Pa. "at hg hea Yo - to bed. 
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= and one part finely reftify'd ſpirit of wine; mix and 
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A pleaſant and ſafe medicine, for the yellow jaundice. 


 RoasT a large lemon till it is ſoft; take care it 


do not break; cut it and ſqueeze it (while it is very 


hot) upon a dram of turmerick ſliced or grated, and 


half a dram of ſaffron; pour upon theſe ingredients 
a pint of good white-wine ; let all infuſe one night; 
and in the morning faſting, take a quarter of a pint 
of this liquor; ſweeten it to your taſte with fugar- 
candy; or, if your ſtomach can bear it, the fugar- 


candy may be omitted; repeat this for four morn- 


ings, or longer, if you have. occaſion. It is for the 


moſt part a certain cure. 


: For St. Anthony's fire. 1 
TAE E one part fine ſpirit or oil of turpentine, 


ſhake the glaſs, when you uſe it, anointing the face 
gently with a feather, or your finger, not covering 
it. Do it often, and it cures in a day or two; but 
take care not to come near your eyes. It ſoſtens 


and heals, though at firſt you think it inflames. Tou 


may put more or leſs ſpirit of wine, as you lik 
RN TT 2 
TAE E a pig and roaſt it till it is hot; then ſkin 
and cut it in pieces; then put ſome white-wine and 


good gravy, ſome pepper, ſalt and nutmeg, an oni- 


on, a little ſweet marjoram and ſome elder vinegar, 
with ſome butter into a ſtew-pan with your pig, and 
ſtew it gently ; when it is enough lay it upon ſip- 
pets, and garniſh with lemon ſliced. 5g 


— 4 collar of mutton roaſted. 


Tov muſt take the breaſt and neck of mutton 
together, fkin it in the whole piece, then parboil it, 

and prepare a. mixture of crums of bread, a little 
pepper, ſalt, nutmeg, lkmon-peel grated, and a "= 
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tle ſweet herbs; to this put the yolks of fix hard 
eggs beat in a mortar, with five ounces of butter; 
mix this with the other ingredients, - then take the 
inſide of the mutton and ftrew it upon it, then roll it 
up as cloſe as you can, bind it about with a fillet, then 
ſpit it; it muſt be ſpitted through the middle length- 
ways, and baſted with butter, ſalting it every now 

d then; then take the grated bread and ſome of 
the ſame ſeaſoning above, ſprinkled upon it juſt be- 
fore it is enough; when it is enough, ſerve it with 
ftrong gravy and lemon, juice, and garniſh with le- 
mon and orange ſliced; if oiſters are in ſeaſon, add 
fry'd oiſters. p RS RS IN 


Olives of beef roaſted, or baked. 

TAE E ſome of a buttock, or rump of beef, and 
cut ſome of it into thin ſlices, then hack them with 
the back of your knife, lard them with fat bacon, 
and ſeaſon it with pepper, ſalt and nutmeg, ſome 
ſweet marjoram, a little onion, ſome buttered eggs; 
then lay it on the ſlices of beef, and roll them up to- 
gether round in a veal caul ; you may roaſt them or 
bake them, then garniſh with artichoke bottoms, 
fry'd lemon fliced, your fauce gravy, with a glaſs of 
claret ; ſerve on ſippets hot. 8 | 


To rooſt a woodcoc t. 
| Tak e ſome gravy, ſome ſpice, and let them boil 
a little; then put in a piece of butter, a glaſs of red 
wine, let the guts of the woodcock run on ſippets, 
or a toaſt, and lay it under the woodcock, and pour 
the ſauce in the diſh or, baſon 3 you muſt ſpit you 
woodcock undet the wings. | 


\ 


8 LOR Pullets a-la-creame. 
LAR D and force your pullets of their own fleſtz 
boil'd ham, muſhrooms, ſweet-breads, oiſters, grated 


bread, the yolk of an egg, anchovies, a little our 
* 07 MY IT pice 
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ſpice and herbs; roaſt them and pour on them a 
white ragou of muſhrooms, oiſters, ſweet-breads, 
=_ cock's-combs, truffles, morels and cream thickened 
== with eggs. ey e OR e OM 
A neats tongue roaſted. \ 544 9g 
TAKE a pickled tongue, and boil it till the ſkin. 
will come off, and when it is ſkinned, ſtick it with 
cloves, about two inches aſunder, then put it on a 
ſpit, and wrap a veal caul over it, and roaſt it till it 
is enough; then take off the caul, and juſt froth it 
up, and ſerve it in a diſh with gravy, and ſome ve- 
niſon or claret ſauce in a plate, garniſh it with raſp- 
ings of bread ſifted and lemon ſliced, 2 


A ſpring or ſorrel tart. | 
SHRED the herbs ſmall, then wring out a little. 
of the juice of it, and put into a quart fourteen 
ounces of ſugar, and the like quantity of currans; 
mix it, and fill the tarts, lid and baſte it; then put 
in half a pint of thick cream, | boiling it firſt, if it 
be raw; then ſtrew on ſome fine powdered ſugar, 
and ſerve it hot. OE oF Wok SO MOL OY 


A fine way to pot a'tongue. | 

TAE E a dried tongue, boil it till it is tender, 
then peel it; take a large fowl, bone it, a gooſe, and 
bone it; take a quarter of an ounce of mace, a quar- 
ter of an ounce of cloves, a large nutmeg, a quar- 
ter of an ounce of black pepper, beat all well toge- 
ther, a ſpoonful of falt, rub the inſide of the fowl 
well, and the tongue. Put the tongue into the fowl, 
then ſeaſon the gooſe, and fill the gooſe with the fowl 
and tongue; and the gooſe will look as if it was 
whole. Lay it in a pan that will juſt hold it, melt 
treſh butter enough to cover it, ſend it to the oven, 
and bake it an hour and half; then uncover the pot, 
and take out the meat, Carefully drain it from the 
butter, 


butter, lay it on a coarſe cloth till it is cold; and 
- when the butter is cold, take off the hard fat from 
the gravy, and lay it before the fire to melt, put 
your meat into the pot again, and pour the butter 
over. If there is not enough, clarify more, and let 
the butter be an inch above the meat; and this will 
keep a great while, eats fine, and looks beautiful, 
When you cut it, it muſt be cut croſs-ways down 
through, and looks very pretty. It makes a pretty 
corner-diſh at table, or fide-diſh for ſupper. If you cu 
a ſlice down the middle quite through, lay it in a plate 
and garniſh with green parſley and ſtertion-flower, Ml 
If you. will be at the expence, bone a turkey, and 
put over the gooſe. Obſerve, when you pot it to 
ſave a little of the ſpice to throw over it, before the 
laſt butter is put on, or the meat will not be ſeaſoned 
enough. ; | FR. 


Zo mate a carp me. 5 
TA Ex a large carp, ſcale, waſh, and gut it clean; 
1 take an eel, boil it juſt a little tender, pick off al 
if. the meat, and mince it fine, with an equal quantity 
ti of crums of bread, a few ſweet herbs, a little lemon- 
= . peel cut fine, a little pepper, ſalt, and grated nut- 
meg, an anchovy, half a pint of oiſters parboiled, and 
chopped fine, the yolks of three hard eggs cut ſmall, 
roll it up with a quarter of a pound of butter, and fill 
the belly of the carp. Make a good cruſt, cover 
the diſh, and lay in your carp ; ſave the liquor you 
boil your eel in, put in the eel bones, boil them with 
a little mace, whole pepper, an anion, ſome ſweet 
1 | herbs, and an anchovy. Boil it till there is about 
v' half a pint, ſtrain it, add to it a quarter of a pint of 
white-wine, and a lump of butter mixed in a ver) 
little flower; boil it up, and pour into your pye. 
Put on the lid, and bake it an hour in a quick oven: 
if there be any force- meat left after filling the belly, 


make balls of it, and put into the pye. If you h . 
ä no 
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not liquor enough, boil a few ſmall eels to make | 1 
enough to fill your diſnmn. 425 
1 Paris pyes. | 1 
TAK E a capon, and parboil it a little ; bone | i 


and ſkin id; then ſhred it extremely fine; ſhred alſo 
as ſmall, one pound of beef-ſuet ; beat a pound of 
blanched almonds, with ſo much ſack, and orange- 
flower-water, as will keep them from oiling; ſeaſon 
all with nutmeg, cloves, and mace, a little ſalt, and 
twice as much fine ſugar, as there is ſpice and ſalt; 
mix all very well together, and make them into little 


puff-paſte patties, to bake or fry : before you cloſe =_ 
them, you muſt lay candied orange, lemon, and ci- MOAT 
tron-peel, in thin ſlices, with bits of marrow, and _— 
the kernels of piſtachia nuts. - | = 
Mote, That — chicken does as well as capon, Wl 


and is an exact quantity for half the ſuet and almond. 
To make a pelow. | 


TAE E two large fowls well ſinged and clean, a 
piece of bacon about two pounds, ſkinned and pared 
clean, put them into a pot with a pound of rice, and 
two gallons of water. When the water boils, let ir 
boil three quarters of an hour, then take up the fowls 
and bacon, keep them hot, and drain all the water 
from the rice. Set it over a very flow fire till the 
rice is dry, then lay the rice in your diſh, and the 

| fowls and bacon &n the top. When you. can have 
hard eggs to garniſh the diſh, it is proper... 

Or boil it this way; ſet on a large pot, nice and | 
clean, take a quart of rice, tie it looſe in a-very Clean 
cloth, put it in the water cold with the bacon.” Let 
it boil an hour, then take up the rice, untie it, ſtir 
in one ſpoonful of the ſtrong gravy, grate half a nut- 

meg, ſtir it well together, tie it up tight again, put 
it into the pot and the fowls. When they are enough, 
take 
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or if you would make more diſpatch, beat up the 


of one veſſel into another; ſtrain the liquor and ſet 


being commonly ſold cheap, we need not wonder it 


but an infuſion of orange-flowers in common water; 


_ oranges about the ſize of a nut to the infuſion ; after 


dients, and render the ſcent more ſenſible ; but it 


ſtead of it or common water. 


ſtrong fire, and you will have an excellent orange 


* 
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take up the rice, lay it in your diſh, and the fowls 


and bacon on the top. 


ON Orange-flower-water. | 
TAE E two handfuls of the leaves of orange- 
flowers, without the yellow and green; infuſe them We 
in two quarts of water, with half a pound of ſugar, 
{train it through a ſieve or linnen cloth, and when 
you have done, cool and ice it (ſee the article iceing) 


water with the flowers and ſugar; by pouring it out 


The orange- flowers being very dear, and the water 


is ſo badly made, it being for the moſt part nothing 


but if you would have it very good. | 

Take three pound of . when they are 
in their prime, bruiſe them in a marble mortar, 
and put them into an earthen pitcher, adding three 
ounces of the peel of Seville oranges cut into ſmall 
ſlices ; you may alſo (if you have them) add ſmall 


they have been bruis*'d pour upon them two pints of 
white-wine, and as many of balm water, which will 
diſſolve and rarity the odoriferous parts of the ingre- 


you have not balm water, you may put in wine in- 


Stir all the ingredients with a ſtick, ſtop up the 
pitcher cloſe, and ſet it to digeſt in hot horſe dung 
for two days. G7, roo coder eps LO 

Then open it, and as quick as you can pour al 
into a large cucurbit of glaſs or earth, with a re- 
ceiver and head fitted to it, and ſet it into a balneum 
mariæ, or vaporis, and diſtil the moiſture with à 


| fower- 
4 
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flower-water, which you muft Keep in a bottle very 
well Noppe t. OR 

This is good againſt vapours and malignant hu- 
mours; it is given in hyſterick diſtempers, to provoke 
womens terms, and to fortify the ſtomach and brain; 
the doſe is from two ſcruples to an ounce. | 


Ane biſket pudding. 5 
TAE E a pint of cream, or milk, three penny 
Naples biſkets grated ; pour your milk or cream 
over it hot, and cover it cloſe till it is cold; then 
put in ſome nutmeg grated, the yolks of four eggs, 
and two whites beaten, a little orange- flower- water, 
two ounces of powder ſugar, and half a ſpoonful of 
flower; mix them well together, and boil it in a chi- 
na baſon buttered well on the inſide; tie it in a cloth 
well flowered, and boil it an hour. Serve it, being 
turned out of the bottom, with butter, ſack, and 
ſugar. e 55 


To boil mullet, or any ſort of fiſh. 
SCALE your fiſh, and waſh them, ſaving their 
liver, or tripes, roſes, or ſpawn ; boil them in wa- 
ter that is ſeaſoned with ſalt, white-wine-vinegar, 
white-wine, a bunch of ſweet herbs, a ſliced le- 
mon, one dr two onions, ſome horſe-radiſh; and 
when it boils up put in your fiſh ; and for ſauce, a 
pint of oiſters with their liquor, a lobſter bruiſed or 
minced, or ſhrimps, fome white-wine, two or three 
anchovies, ſome large mace, a quartered nutmeg, a 
whole onion ; let theſe have a boil up, and thicken it 
with butter and the yolks of two or three eggs: ſerve 
it on ſippets, and garniſh with lemon. | 


To butter Srimps. 

STEW a quart of ſhrimps in half a pint of white- 
wine, a nutmeg grated, and a good piece of butter ; 
when the butter is melted, and they are hot throng 

| cat 
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— , . The London and Country Cook. To 
beat the yolks. of four eggs with a little white-wine, 
and pour it in, and ſhake it well, till it is of the 
thickneſs you like; then diſh it on ſippets, and gar. 

niſh with ſliced lemon. 555 
o butter crabs or lobſters. | 
Your crabs or lobſters being boiled and cold, 
- take all the meat out of the ſhells and body, break 
the claws, and take out all their meat, mince it 
all, and put it all together, and add to it two cr 
three ſpoonfuls of claret, a very little vinegar, a nut- 
meg grated; then let it boil up till it is thorough 
hot; then put in ſome butter melted, with ſome an- 
chovies and gravy, and thicken up with the yolks of 
an egg or two; and when it is very hot put it in the 
large ſhell, and ſtick it with toaſts,. 93 
FA Td prekle perkins. 
”" Taxx what quantity of cucumbers you think fit 
and put them in a ſtone jar, then take as much ſpring 
water as you think will cover them: to every gallon 
of water put as much ſalt as will make it bear an 
egg; ſet it on the fire, and let it boil two or three 
minutes, then pour it on the cucumbers and cover 
them with a pewter diſh, and over that with a wool- Wl 
len cloth; tie them down cloſe, and let them ſtand Wl 
twenty-four hours, then take them out, lay them in 
a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jar out with a dy 
cloth, put your cucumbers in, and with them a little 
dill and fennel, a very ſmall quantity. For the pickle, 
to every three quarts of vinegar, one quart of ſpring 
water, till you think you have enough to cover them; 
put in a little bay ſalt and a little white ſalt, but not 
too much. To every gallon of pickle put one nut- 
meg cut in quarters, a quarter of an ounce of cloves, | 
a quarter of an ounce of mace, a quarter of an ounce 
bf whole pepper, and a large race of ginger _— 
' | 1 
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Dube London and Country C. 213 
boil all theſe together in a bell- metal or copper pot, 
pour it boiling hot on your cucumbers, and cover” 
them as before. Let them ſtand two days, then boil - 


your pickle again, and pour it on as before, and a 
third time, when they are cold cover them with a 
bladder and then a leather. Mind always to keep 


your pickles cloſe covered, and never take them out 


with any thing but a wooden ſpoon, or one for the 
purpoſe. This pickle will do the next year, only 
boiling it up again. gn N 


* 


= You are to obſerve to put the ſpice in the jar with 


the cucumbers, and only boil the vinegar, water and 


5 | falt, and pour over them. The boiling of your 
8 ſpice in all pickles ſpoils them, and loſes the fine fla- 


b | vour of the ſpice. - | 

435 Ed o keep white bullis or pear plums, * | 
= GarHezr them when full grown, and before 
W they turn; pick out the largeſt, and to the ſmall 


W ones, put as much cold water as will make liquor to 


| cover the fine ones; let theſe boil gently till they 


are ſoft, then ſtrain the liquor from them, and let it 
W ftand till it is cool enough to bear your finger; then 
put your large ones into this pickle till they are quits 


Cold; then you muſt put them into large-neck'd 


bottles, or ſmall Jars, and lay paper, cut fit, upon 


W them, over which pour melted butter,” or rather 
ſweet oil: if you are careful in taking it off, this 
method ſeldom fails. IN . 
Do mate a great cate. . 
TAE E a peck of flower, by weight twelve 


a pounds, twelve pounds of currans, two pounds of 
raifins of the ſun, ſtoned and ſhred very ſmall, two 


A pounds of ſugar, five pounds of butter, half a pint 


of ſack, five or ſix eggs, half a pint of roſe-water, 


three pints of the beſt ale yeaſt, five pints of cream, 


or ſtrokings, an ounce of cinnamon, ſix nutmegs, - 
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do. parts, boil the cream, and when it is almoſt cold 
min it with the yeaſt ; then put it to the one half of 
on a gentle fire, and beat the butter well with your 
and made as hot as you can, and your currans and 

- raiſins well mixed together, laid before the fire, and 
made very hot; you muſt lay your ſpice and ſugar 
_ over a chafing-diſh of coals, and make all as hot 
as you can ſuffer your hand in; then mix the floum 
and all the reſt, with the other paſte, and keep it hat 
will be no thicker than a udding ; ; flower your pa. 
1 hoop, either of wood, or triple ſtrong paper; pour 
then take ſix whites of new- laid eggs, and a Rem 
with a little roſe- water; then put in the ſugar, and 


is ready to draw, ice it over with a 9 and let i 
and * it hardens. : 


the fat Scotch or Welch cattle is beſt, and cut it 


of ſalt-petre, a pound of common ſalt, and a pound ii 
of coarſe ſugar (this quantity for about fourteen c 


pickle the whole quarter) rub it with the above in 
gredients, turn it every day, and baſte it well wil 


"bran or ſawduſt, then hang it in wood-ſmoke, when 
| there is but little fire, and a conſtant ſmoke for? 
| one's then take it IO and hang it in a di 


aN e Ted een, 7 
and ſome 3 and mace; divide your flower into Wi 7 


the flower, working it very well ; ſet it before the 
fire, and cover it, Melt the butter and roſe-water 


hands; the other flower muſt be ſet before the fire, 


till it is put into the oven; when all is mixed, i 
r well that is to be at the bottom, and ſet upon it 
your cake into the hoop, and ſet it in the oven, 


of double-refined ſugar, and beat the eggs to a froth 


beat it till it is as white as ſnow, and when your cake 


70 might beif 1 Tea I 
T's: muſt take the leg of a fat, but ſmall bee 


ham- faſnion. Take an ounce of bay-ſalt, an ounce 
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fifteen pounds weight, and ſo accordingly, if you 


the pickle for a month: take it out and roll it i 
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piece off as you have occaſion, and either boil. it 


it lay a month, rubbing it every day with the pickle, 


then boil it till it is tender, hang it in a dry place, 


and it eats finely cold cut in ſlices on a plate. It is a 
pretty thing for a ſide-diſn, or for ſupper, A ſhoul- 


der of mutton laid in this pickle a Week, hung in 
wood-ſmoke two or three days, and then boiled with 
cabbage, is very g/t. | 


| To make a fine ſetdor ſafron cake. 


| You muſt take a quarter of a peck of fine flower, 
a pound and a half of butter, three ounces of carra- 
way leeds, ſix eggs beat well, a quarter of an ounce 
of cloves and mace beat together very fine, a penny- 
worth of cinnamon beat, a pound of ſugar, a penny- 


worth of roſe-water, a penny-worth of ſaffron,- a 


pint and a half of yeaſt, and a quart of milk; mix 
it all together lightly with your hands thus ; firſt 


boil your milk and butter, then ſkim off the butter 


and mix it with your flower and a little of the milk ;' . 


ſtir the yeaſt into the reſt and ſtrain it; mix it with 
the flower, put in your feed and ſpice, roſe- water, 


tincture of Frans WR and eggs; beat it all up 


well with your hands lightly, and bake it in a hoop 
or pan, but be ſure to butter the pan well. It will 
take an hour and a half in a quick oven. Lou may 


leaye out the leed, if you chuſe it, and I think it ra- 
ther better without it, but that you mult do as you 


like. 


| To make orange halves or quarters with the meat in them. 


Tax Seville oranges, raſp them round, and 
then cut them into halves; pick out the meat; boil 


T 2 the 


or cut it in raſhers, and broil it with poached eggs, 
or boil a piece, and it eats fine cold, and will ſhiver 
like Dutch beef. After this beef is done, you may 
do a thick briſket of beef in the ſame pickle. Let 
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are the clear 
rinds very fine; pick the kernels out of the orange- 


a pound and a half of ſifted ſugar which ſtir vero Wi 
well in; let it ſcald till the ſugar is well melted; 
then add the juice of a lemon or two; put it into a 5 


put them upon earthen plates, and ſet them in 


_ ſet them to dry in a ſtove; 


— -4 aq" mon on 


and pour it upon them e hot into a jar, and 
en, 


and when you pour it on the laſt time let it ſtand 0 8 
cold before you ſtop it up, which is to be done vel] BW yo 


paſs through it, and this will prevent the pickle from 
growing mouldy fo ſoon as it otherwiſe does. 
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the halves wy tender; then chuſe half of them that 

ſt and beſt, and put them into a cold 
thick ſyrup, made with fine ſugar, and half a pint 
of water to each pound, pound the other half of the 


meat; and to a pint of the meat, add half a pound 
of the pounded rinds ; ſcald this very well, and add 


broad earthen pan, ſet it into a ſtove ; let the half 
orange rinds lay three or four days in the ſyrup, boil 
them very briſkly till they are clear, and the'fyrup is Wl 
very thick; put them by till they are cold; then 


ove; and the next day if you think they have not 
ſugar enough on them, dip them in the ſyrup, which 
runs from them; they muſt not have dry ſugar on 
them but only a gloſs before they are quite dry, fil 
them with the orange- meat; lay them on a ſieve and 
| ey will be done in: 
day or two. - J ET Fe BY 
7 T0 pickle naſturtium ſeeds. Ml 
Tux ſeeds being full grown and gathered in: 
dry day put them in falt and water for two or thre i 
days; then boil ſome vinegar with mace, ginge 
fliced and a few bay leaves for a quarter of an hou, 


cover them with a folded cloth, repeat the: boiling 
and ſcalding them with it for three days ſucceflivel, 


cloſe in a jar. 5 e 
N. B. The covering them with a folded clot 
while hot, will let ſome of the ſteam of the pick! 


8 f Thels 3 


= . 


— 


e, London and Cmntry Ck af 

| Theſe, and all other pickles ſhould be ſet in a dry 
place, and looked into once a month, leſt they 
grow mouldy, which if. you find they incline to do, 
boil the pickle afreſh, and pour it on them as before. 


B01 a quart of ſplit peaſe in a gallon of water; 
when they are quite ſoft, put in half a red herring, 
or two anchovies, a good deal of whole pepper black, 
and white, two or three blades of mace, four or 
five cloves, a bundle of ſweet herbs, a large onion, 
and the green tops of a bunch of ſalary, a good bundle 
of dried mint, cover them cloſe, and let them boil 
ſoftly, till there is about two quarts z then ſtrain it 
off, and have _ ready the white part of the ſalar7 
= waſhed clean, and cut ſmall, and ftewed tender in a 

= quart of water, ſome ſpinage e. and waſhed clean, 


put to the ſalary; let them ſtew till the water is quite 


= waſted, and put it to your ſoop + 


* 


Take a French roll, take out the crum, fry the 
gs cruſt brown in a little freſh butter, take ſome ſpin- 
gage, ſtew it in a little butter, after it is boiled, and 
flill the roll; take the crum, cut it to pieces, beat it 
in a mortar with a raw egg, a little ſpinage, and a 


little ſorrel, a little beaten mace, and a little nut- 


meg, and an anchovy ; then mix it up with your 
hand, and roll them into balls with a little flower, 
and cut ſome bread into dice, and fry them criſp. 
Pour your ſoop into your diſh, put in the balls and 
WT bread, and the roll in the middle. Garniſh your diſh 
Vith ſpinage : if it wants falt, you muſt ſeaſon it to 
Pour palate, rub in ſome dried mint. 


To boil onions, ſo that they ſhall loſe their ſcent. | ' 


Tax the largeſt onions, cut off the ſtrings. and 
the tops, without peeling off- any of the ſkins ; put 
them into ſalt and water and let them lie an hour, 

* S T 3 wiaſh 


. | little white wine or claret, or a little ale. 


waſh them out, and put an We a kettle 9 Y * 
good quantity of Water, and 'boil them all they: are | = 
tender. 1 
Then take het off; and ke my MR mains lt | +] 
you think fit till you come to the white part; then 
pound them or bruiſe them, and toſs them up with Wil 
either butter or cream, if for boiled rabbits or a i 
Toafted turkey. wy F 
Tou may, if you pleaſe, bruife thin and paſs 
ahem through ne and then put cream to 
them, ws oo is the niceſt way for a turkey. Or, 
If you keep them whole, you may warm them in 
ſtrong gravy well drawn with ſpice and ſweet herbs, 
and thicken the gravy with burnt butter, adding a 


This is ſauce for 2 Toaſted. Lage or mutton or E 
lamb 1 W's Ty 3 


1 AVING 8 the Wenden ſave eh wat 
ings, and waſh them well from the dirt, and then 
put to them the gills which have been taken fron 
the large bottoms, and then put them into the ſauce 

dan with a very little water, ſtirring them after til 
you have gotten g al the juice from them, and ſet it 
y to cc #5 or elſe till you have ſtewed the muſt 

; room from which you pared them; and then add 
the liquor, of the ſtew'd muſhrooms to the ſaid i 
| _ and boil them together, with about eight) WM 
cloves, a dram of mace, and two drams of who 

pe pper to Matt quart of liquor, boil it to the colt 
mption of the third part, then ſtrain it through! 
fires into a dry earthen pan, let it ſtand till it is col 
and then 5 t it up into dry bottles as directed id 
ketchup, that it may not grgw mouldy; tie a pieꝶ 
of bladder or leather over the corks firſt ſoftened in | 
warm water, and fx then nx dry place, and it wil | 
" =P a "ae time. | : 
uli 


7 


n Londun oc cat. 
ON” Alara ber) ertellnt. 


83 che bnd hndyotretny caft it into 
r till no more of the huſks 


will ſwim at the top; then take the found, which has 
ſank t6 the bottom, and dry it very well, with warm 


c coarſe cloths, and ſet it a little while befote the fine 


then pound it fine enough to paſs through a tiffany. 
ſteve; then having ſliced ſome hor 


ſugar (which ſome leave out) to temper the flower 
with 3 and having poured it off from the horſe-radiſh, 


it all into a well glaz d pot, with an onion. or 


two, and having n it well with a W. N tie a 
bladder over ** 

But this may be farther improved to makes: it * 
more excellent, if inſtead of vinegar, water only or 
= ſome good broth of powdered beef be made -— of, 
and ſome of this muſtard, adding verjuice, fugar, 
claret wine, and juice of lemon, it * ie an excel nt 
1 ben, . or fiſh.” S - 


e Se Fog „ i 

| mJ et 60 7 of their legs, draw them, and wipe a 
= with a cloth, but don't m_ them. W them 
. well with er and ſalt, put t in a 

Y 4 vgs as much ACE as you think will cover. —— 
when melted, and baked very tender; then drain 
chem very dry from the gravy, lay them on a cloth, 


— 


Wd char will fuck op alf the gravy: Seaſon ibem 


again with falt, mace, cloves, and pepper beaten fine; 
and put them down cloſe inte a pot. Take the but- 
der, when cold, clear from the gravy; fer ir before 
I the fire to melt, and pour over the birds; if you 
W have not enough, clarify ſome more, and let the yy 
err be near an inch thick above the birds. Thus 
may do all ſorts of fowl. "ow wad . ſhonld be 
Ty 
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--radiſh, and laid 
it in ſteep in ſtrong vinegar, with a little lump or 


EE ond 


a_—_— 
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1 
* 
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9 
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mace, three ſlices of lemon; let it ſtew a little, then 


Garniſh it with lemon ſliced, and barberries, grapes, : | 
and 3 = Ot ſcalded, to their ſauce in "Ge ſeaſon, = 


| boil them ſo as juſt the leaves will come out, then 


5 oven is heated again, take them out before the wood 
is put in, and ſet them in again after the tarts are 


put them in a paper bag, and hang them in a dry 


three or four hours before you uſe them, ſhifting the 
water often. Let the laſt water be boiling hot; they 


| and ſave * bottoms for this uſe. 


2 1 E the crum of a two- penny loaf grated fine, ; 
as n ry ſhred as fine as poſlible, a 75 ; 


8 for boiled chickens or ad 


AP ain ahh word piarotals 7 
31 ſprigs of ſweet herbs, a little whole pepper and 


put in a little parſley and ſpinage boiled green, and by 
chopped a little; then beat it up thick with ſix; ounces Wi 
of freſh butter, and pour it over the meat, and ſerve it. 


Sauce for roaſted veniſon, ... N 


"Ta AKE 2 little claret and water, a ſick . cinns- 
mon, a blade of. mace, and a little grated white bread; 
let it ſtew with a little butter and Fog as Ma 1 
ou nabe din wich in TD | 


*  Artichokes to ließ all the year... . 
* O1L as many artichokes as you intend to keep; 


pull off all the leaves and choke, cut them from the 
ſtrings, lay them on a tin plate, and. put them in an 
oven where tarts are drawn; let them ſtand till the 
drawn; ſo do till they are as dry as a board, then 
place; when you uſe them lay them in warm water 


will be very tender, and eat as fine as freſh ones 


You need not dry all your bottoms at once, as the 
leaves are good to eat; ſo boil a dozen at a time, 


' To make dumplings when you have white bread... 


* * 
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falt, half a ſmall nutmeg grated, a large ſpoonful of 


ſugar, beat two eggs. with two ſpoonfuls of ſack, 
mix all well together, and roll them up as big as a 
turkey's egg. Let the water boil, and throw them 


in, half an hour will boil them. For ſauce, melt 
WS butter with a little ſack, lay the dumplings in a diſh, 
3 pour the ſauce over them, and ſtrew ſugar all over 
the diſn. 


Tbeſe are very pretty either at land or ſea. You 


muſt obſerve to rub your hands with flower when 


you make them up. _ <; at ep 
+ The portable ſoop to carry abroad, you have in 
the ſixth chapter. _ 5 

= I par © - 1 2. RN 

To two pounds of butter, put four pounds of 
flower, work it up light and quick, rubbing your 
butter firſt in your flower; then cut your hare to pie- 
ces and ſeaſon it, and lay ſome good force-meat at 
bottom, with your hare intermixed; put ſome ſlices 
of bacon amongſt it, then lid it, bake it three hours, 
make a good lear and put in, and ſkim off the fat. 


1 To roaſt oifters. . 1 
Lux your oiſters be large, waſh them clean; and 
having a batter of milk, flower, mace powdered, a 
W little pepper and eggs; dip the oiſters into it, and 
= then into grated bread and powdered mace ; put 
= them on a ſkewer broadſide to broadſide or upon 
= filver lark ſpits and lay them to the fire; then flower 


them well ; baſting them with bufter till they are 
_— IN EE EL” Me WES . 
While they are roaſting prepare the following 


P 
e 
. 
7 8 auce 
75 | { ® 
| 

-S. 

. 

» 

8 


bread, falt and pepper, a little grated nutmeg, and 
a blade or two of mace, and boil them till the 
W bread is like a pulp, and taſtes well of the ”—_ ; 
| | then 


Take the oiſter liquor into which put crums of 


has, DO " — 5 6 I AY $4 % 
Te — ——— — — — — ̃ ñZê— — — 
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282 1 and Country 
then add to it a glaſs of vhite-wite, and having 


mixed them well, pour it into a plate of diſh, and 
| by dhe oifters in the ſnuce, gr pee et oe 


' To make a 'cheſunt pudding. 


Por a dozen and half of cheſnuts in a ſkills, | 
or ſauce- pan of water, boil them a quarter of 1 
hour, then blanch and peel them, and beat them in 
marble mortar, with a little orange: lower or roſe | 
water and fack, till they are a fine thin paſte; then 
beat up twelve eggs, with half the Whites, and mit 
them well; grate half a nutmeg, a little falt, mix 
them with three pints of cream, and half a pound | 
melted butter ſweeten it to your palate, and "= 
all together. Lay a puff. paſte all over the diſh, pour } 
in the mixture and bake it, When you exit on 
cream, take three pints of milk, beat up the yolk; | 
of four eggs, and ſtir into the milk, ſet it over the 
fire, ftirring it all the time, till it is 1 2 
then mix it in the rœom of the ereatn. 1 


To make ery: good wigs. 

Take a quarter of a peck of the fineſt flower, 
rub it into three quarters of a pound of freſh butter, * 
till it is like grated bread, fomething more than half 
a pound of ſugar, half a nutmeg, half a race of 
ginger grated, three eggs, yolks and whites beat 
| very well, and put to them half a pint of thick at 

. eaſt, three or four ſpoonfuls of ſack, make a hok 

the flower, and Fock 8 „ yeaſt and eggs, 3 

much milk juſt SN as will make into a light paſte. 
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Let it ſtand before the fire to riſe half an hour, then 
make it into a dozen and half of wigs, waſh them 
© over with egg Juſt as they go into the oven; a quick 
oven and haft an hour will bake them. 


To make a French barly pudung. 


For 80 a quart of cream ſix e885 well — 
28 
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Ne London and Country C 283 IK 
ES whites, [weeten to your palate, a little orange-flower-. =_— 
WS water, or roſe- water, and a pound of melted butter; | 
WE then put in ſix handfuls of French barley, that has 
been Poiled tender in milk, butter a diſh and put it 
in. It will take as long baking as a veniſon-paſty. 
IN To ſouſe a turkey, in imitation of ſturgeon. 
= You muſt take a fine large turkey, dreſs it very clean, 
Ws dry and bone it, then tye it up, as you do ſturgeon; 
put into the pot you boil it in, one quart of white- 
W wine, one ul of water, one-quart of good vine- 
| gar, a very | handful of ſalt, let it boil, ſkim it 
well, and then put in the turkey. When it is enough, 
We take it out, and tie it tighter. .Let the liquor boil a 
We little longer; and if you think the pickle wants more 
vinegar or falt, add it when it is cold, pour it upon 
the turkey. It will keep ſome months, covering it 
cloſe from the air, and keeping it in a dry cool place. | "TRY 
Eat it with oil, vinegar and ſugar, juſt as you like it. 1 
Some admire it more than ſturgeon; it looks pretty 
covered with fennel for a fide-diſh.. 


5 Luo make a cheap rice pudding. 3 

Ger a quarter of a pound of rice, and half a 
8 of raiſins ſtoned, and tie them in à cloth. 

ive the rice a great deal of room to ſwell. Boil it 
two hours; when it is enough, turn it into your diſn, 
and pour melted butter and, ſugar over it, with a little 
nutmeg. 9 


mi fricaſte of nine. 
TEA ſome lean tripe, and cut it in ſmall ſquare 
pieces, and pur it in a ſtew-pan, and put to it a few 
_ Capers, ſome white gravy, a glaſs of white-wine, a 

bunch of ſweet herbs, ſome nutmeg grated, a little 


falt and Fepperz and a ſhallot; when it is ſtewed e- 
rain off the ſauce, and add to it ſome par- 
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- mon-j vice, thicken it with two or three eggs well 
beaten together, ſo that it does-not curdle, and ſerve 
it hot on fry'd ſippets; garniſh with lemon ſliced, 
Some thicken the, ſauce with cream and Nate 5 oy 
are both good. „ | . 1 


To belle _ TY * 19 
M A K E 4 ſtrong pickle, with cold ſpring-wate FE. 
and bay-ſalt, ſtrong enough to bear an egg, then Wi 
ut your pods in, and lay a thin board on them, w Ml 
eep them under water. Let them ſtand ten days, Wl 
then drain them in a ſieve, and lay them on a clot al 
to dry; then take white -wine- vinegar, as much a Wall 
you think will cover them, boil it, and put your Wi 
Pods in a jar, with ginger, mace, cloves, and J. 
maica pepper. Pour your vinegar * hot on, 
cover them with a coarſe cloth, three or four times 
double, that the ſteam may come through a little, 
and let them ſtand two days. Repeat this two ot 
three times; when it is cold, put in a pint of mu. 
tard · ſeed, and ſome horſe- radiſh; cover it cloſe. 


To boil a cuſtard pudding. 

Tax a pint of cream, out of which take tuo 
or three ſpoonfuls and mix with a ſpoonful of fige 
flower, ſet the reſt to boil. When it is boiled take 
it off, and ſtir in the cold cream and flower very well; 
when it is cool, beat up five yolks and two whites of 
eggs, and ſtir in a little ſalt and ſome nutmeg, and 
two or three ſpoonfuls of ſack, ſweeten to your pa- 
fate, butter a wooden bowl, and pour it in, tie a 
cloth over it, and boil it half an hour. When it ö 
enough, untie the cloth, turn the pudding out into 
your diſh, and pour melted butter over it. 
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: 20 pickle golden pippins. 
TARA the fineſt pippins you can get, free 1 
ber and * put them into a preſerving- pang 
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cold ſpring-water, and ſet them on a charcoal fire. 
Keep them turning with a wooden ſpoon, till they 
vill peel; do not let them boil. When they are 
boiled, peel them, and put them into the water a- 
gain, with a quarter of a pint of the beſt vinegar, 
and a quarter of an ounce of allum, cover them 
very cloſe with a pewter diſh, and ſet them on the 
charcoal fire again, a ſlow fire not to boil ; let them 
(tand, turning them now and then, till they look 
green; then take them out, and lay them on a cloth 
co cool; when cold, make your pickle as for the 
peaches, only inſtead of made muſtard, this muſt be 
= muſtard-ſeed whole. Cover them cloſe, and keep 
dem for uſe. | Witter, = 
i; To make a rice ſoop. 

Z TAE E two quarts of water, a pound of rice, a 
WT little cinnamon, cover it cloſe, and let it ſimmer very 
= ſoftly till the rice is quite tender. Take out the cin- 
= namon, then ſweeten it to your palate, grate half a 
Ws nutmeg, and let it ſtand till it is cold: then beat up 
che yolks of three eggs, with half a pint of -white- 
== wine, mix them very well, then ſtir them into the 
rice, ſet them on a ſlow fire, and keep ſtirring all 
che time for fear of curdling. When it is of a good 
WW thickneſs, and boils, take it up. Keep ſtirring it till 
pyou put it into your diſh  _ 

To make mutton hams. - 
== You muſt take a hind-quarter of mutton, cut it 
like a ham, take one ounce of falt-petre, a pound of 
a coarſe ſugar, a pound of common ſalt, mix them 
and rub your ham, lay it in a hollow tray with the 
ys {kin downwards, baſte it every day for a fortnight ; 
chen roll it in ſawduſt, and hang it in the wood- 
ſmoke a fortnight ; then boil it, and hang it in a 
dry place, and cut it out in raſhers. It does not eat 
well boiled, but eats finely broiled. " 


To 


* 


x 
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pound of Naples biſkets grated, and three pints z 
bee, and bear up ſixteen eggs, with a little ca, 


them over the fire in a ſtew-pan with a bit of butt: 
ſeaſon with falt, pepper, parlley, and green aniou 
p # 5 - : - 8 
minced, and ſet them a ſtewing in a white braiſe. Wl 


and dry it for your uſe. 


it all well together, butter a diſh and pour it h 
Bake it, and when it is enough, throw fine ſug WW 
over, and ſerve it up. . 


when you have no cream. 


ſome lettuces; put the lettuce into freſh water, alli 


| Take a ham of fixteen pounds, rub it againg 


| To make a cowflip pudding. 1 
Ha vix c got the flowers of a peck of cowſi 
cut them ſmall, and pound them ſmall, with half! 
cream. Boil them a little, then take them off th 0 


and a little roſe- water. Sweeten to your palate. Mi 
Note, New milk will do in all th eſe pudding * 
Duc klings with green pbaſe. 0 


ScAL b, pick and draw the fowls, and alſo bland E 


ſqueeze them well, then cut them in pieces and kW 


6 = — -A Aa «>», os ws 4 6 


Put into the ſtew-pan ſlices of bacon, and then ly F | 
in the ducklings, ſeaſoning them with ſalt, pepper ai 


onions, cut into flices, ſweet baſil and flices. of E 


of bacon; wet them with broth and ſet them a lim | 


butter over a ſtove with a gentle fire + fhrring then FI 


and gravy, and make them boil ; take off the WM 


mon, cover them alike at top and bottom with (lic 


mering over a gentle fire. FE 0 
Then put green peas into a ſtew- pan with a bit i 


now and then, when they are done, add ſome eu; 


r ©, i £A ke cw 


2 s 


take care that it be well taſted ; take out the 446 L 
| — 5 5 ; e we, I th OS rail 8 | 


i 


WE Jain them, diſh them, pour the ragoo of peaſe 
= over them and ſerve them up hot. 


Ait for the F 
raxz of white arch- angel, two handfuls; f 


WS outlandiſh ſweet fennel-ſeed bruiſed one ounce; of 
WS 1iquorice one ounce : boil theſe together in two wine- 


#4 quarts of ſpring- water; ſtop it cloſe, till half be 


WS conſumed ; when cold, ſtrain it from the ingredients; 
add to the liquor two ounces of damaſk roſes : let 


we party drink of this liquor, ſpring and fall, five, 
Ws ven, or nine days together, as you beſt find it a» 
WS ercc, three times in the day, a quarter of a pint, 
Frſt and laſt, and at four in the afternoon. | 


_ Sage wine, very good, 
To twenty- eight pounds of Malaga raiſins picked 


and ſhred, have twenty-eight quarts of ſpring water 
well boiled, but let it be cool as milk from the cow, 
before you pour it on the raiſins; then put in half a 


: W buſhel of red ſage. groſly ſhred ; ſtir all together, 
and let it ſtand ſix days, ſtirring it very well every 
day, and cover it as cloſe as you can; then ſtrain it 


| off, and pour it into your veſſel ; it will ſoon be fine, 
but you may add two quarts of ſack or -white-wine 
co fine it: raiſins of the ſun will do as well as Mala- 


* ga, if they cannot be had. 


A cordial Black-cherry-water: very good. _ 
= Tak: two quarts of ſtrong claret, and four 
pounds of black-cherries full ripe, ſtamp them, and 


| put them to the wine, with one handful of angelica, 


one handful of balm, and as much carduus, half as 


much mint, and as many roſemary-flowers as you 


aan hold in both your hands, three handfuls of clqve- 
July- flowers, two ounces of cinnamon cut ſmall, one 
ounce of nutmegs ; put all theſe into a deep pot, let 
them be well ſtirred together, then cover it ſo cue 
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that no air can get in; let it ſtand one day anda . 
night; then put it into your ſtill, which you muſt 


can get, and pare them with a penknife very thin, 
and lay your oranges in water three or four days 


with fair water, and put a board on them to keep 
fire with water, that may be ready to ſupply the ket- 
tle with boiling water; as it waſtes it mult be filled 
up three or four times, while the oranges are doing, 


they muſt be boiled till a wheat ſtraw will run thy 


gar, beat well and ſifted through a clean lawn ſieve, 


this liquor, and put to it three quarters of the ſug 


let it boil, and ſkim it well, and put it in a cleu 


" ** 1 r 1 
f * 
* 
\ 4 


8 
SE, «7 
Ut ES 
3 
CE Ny the 
AR 


ES IR 
. 
2 8 
N 

— . 2 


alſo paſte cloſe; and draw as much as runs good; 
ſweeten it with ſugar- candy to your taſte. It is good 
in any melancholy, or for the vapours. Ki: 


. preſerve oranges whole. |: 
TAE x the beſt Bermudas or Seville oranges you Wi 


ſhifting them every day; then put them in a kettle 


them down in the water, and have a ſkillet on the 


for they will take up ſeven or eight hours boiling; 


them, then take them out, and ſcoop the ſeeds out 
of them very carefully, by making a little hole in 
the top, and weigh them; to every pound of oranges 
put a pound and thrg quarters of double-refin'd fu 


fill your oranges with ſugar, and ftrew ſome o 
_ ; let them lie a little while, and make your je: 
oo IE or OT” #Z 

Take two dozen of pippins or John apples, and 
flice them into water, and when. they are boiled 
tender ſtrain the liquor from the pulp, and to eve) 
pound of orange you muſt have a pint and a half d 


> ©. a> wo & AG 5 > 


you left in filling the orange, ſet it on the fire and 


earthen pan til it is cold, then put it in your ſkillet; 
put in your oranges, and with a ſmall bodkin job 
your oranges as they are boiling to let the ſyrup in 
them, ſtrew on the reſt of your ſugar whilſt che 
are boiling, and when they look clear take _ 


. 
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and put them in your glaſſes, but one in a glaſs juſt 
T1 15 them; and boil the ſyrup till it is almoſt a jel- 
H, then fill up your glaſſes; when they are cold, 
paper them up, and keep them in a dry place. 


W To preſerve orange fuers. 
= Pic the flowers, and little granges and ſtalks 
apart, boil the flowers in clear water till they are ten- 
der; boil the little oranges and talks alſo in ſeveral 
WT waters, till the bitternels be quite gone: to à pound 
ot flowers take three pounds of double: ręfin d ſu- 
gar, wet the ſugar with water, and boil it 40 a fy- 
BS up ; then drain the flowers from their water, and 
but them into the ſyrup, boil them a little, and put 
dem into glaſſes. | ME = 

| Prawlings, or fry'd almonds. 

= Take: a pound of the beſt Jordan almonds, rub 
== them very clean from the. duſt : take their weight in 

Ws loaf-ſugar, wet it with orange-flower-water, and boil - 
it to a ſyrup ; then throw.the.almonds into it, and 
= boil them to a candy, .conſtantlyſtirring- till they are 
dry; then put them into a diſh, and take away the 

BS looſe bits and knobs which will be about them: put 
che almonds again into the preſerving- pan, and ſet 

5 | them on a ſlow fire, till ſome of their oil comes from 
chem into the bottom of the pan. 


To roaſt a calf a- bead. 

AFTER. the head is nicely waſh'd and pick ' d, 
take out the brains and tongue; make a large quan- 

1 fit; of force: meat, with veal and ſuet well ſeaſoned, 
il che hole of the head; ſkewer. it, and tie it taga- 
| benen 1555 ſpit Zong 3 . roaſts it: 
beat up the brains with a little; ſage and parſley fin 
We {bred, a little ſalt, and the * E — — TY 
gs; boil and blanch the tongue, cut it in large 
dice, and ty that and the brains, as alſo-ſome. of the. 
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Forc'd-· meat in balls, and ſome ſlices of bacon. © The 
face is ſtrong br oth, with oiſters, | muſhrooms, * 
pers, and a little white-wine thickened... 


Ait all the while one way with a little white whiſk, and 


thick and ſmooth, then it is boiled enough, and my 
be poured out upon a cheeſe- plate or mazarine; 
zſpread it with a knife exactly even, about half a 


Faak x one ounce of ſena, a quarter of an ounc 
of whole worm: ſeed, a quarter of an ounce of tanly- 
ſeed, a quarter of an ounce of anniſeed, a few lena 


of an ounce of this mixture; ſo leſs or more for any 
other age. Drink water-gruel or poſſet-drink in the WA 


ret, To ftew carp brown. + | ' WW. 


1 


Tk To make fry dream...  _ —_— 
Tak x a quart of good new cream, the yolks of Wi 
ſeven eggs, a bit of lemon- peel, a grated nutmes, WW 
two ſpoonfuls of ſack, as much orange-flower-water: 
butter your ſauce-pan, and put it over the fire; ſti 


as you ſtir, ſtrew in flower very lightly, till it i 


inch thick, then cut it in diamond ſquares, and fr 
it in a pan full of boiling ſweet ſuet. | | 


do WA: 25 | Wd A powder for worms. PEE 


of wood-betony ; dry all theſe, and beat them to- 
-gether very fine; mix it into a bolus with ſyrup 
-turnips: A child of nine years old may take a quarter 


working. It is good for men or women, as well a 
children. 1 5 
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SALE them and cleanſe them and paſs them of Wi ot 


in brown butter on both ſides, or lay them in jou 1c 


pan raw; ſtrew all over ſome grated bread, pepp* 


and falt, thyme and parſley minced ; put into then I J 
one quart of claret, and one pint of gravy, accord 2 


ing to the largeneſs of your fiſh ; they muſt not be 1 
quite covered; put in alſo four anchovies, ſon'unn 


grated horſe-radiſh, one ſhallot chopped ſmall, = 5 
2201 | k | 8 


+ * 
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mies of lemon, and a piece of bacon ſtuck with 
Ws cloves: ſtew your carp one hour, then brown off a 
quarter of butter gold colour, with a ſpoonful of 
flower, and put to your carp, which will thicken it 
as cream; fry ſome „ er. with the roe and melt, 
and ſome parſley; ſo ſerve away hot. 


A good milk-water for a ſurfeit, or worms. 
= Taxes: of rue, wormwood, carduus, and mint, 
WS cach three handfuls ; cut the herbs, and ſteep them 

all night in two quarts of milk; diſtil it off next 
morning in a cold ſtill ; from this quantity draw three 
WE pints ; then diſtill this water over again, with the 
WE {ame quantity of milk and herbs; ſweeten it to your 
WS taſte, if for children; but for grown people, it is 
beſt alone. A 200 2000 eee en HIPS 


To make jelly pale and clear, my 
= Taxes: a pair of calves feet, and a leg of veal, 
it muſt be a large one, and only the knuckle uſed 3 

break the bones, and take out the marrow, and pick 
all the fat and black ſtrings out of the feet; ſoak the 
fleſh in warm water, and ſhift it out into cold, chang- 
ing it often; lay it in water in the afternoon, and 
begin to make your jelly next morning, with two 
pots of ſpring water and one of white-wine ; boil 
this a-pace, and ſkim it very clean when it jellies; 
ſtrain it into a pot, and when it has ſtood a ſhort 
time, the fat will riſe that is in it, which take clean 
Hoff; then put your jelly into a baſon, with the whites. 
of eight eggs, ſhells and all, beat extremely well, 
ſome ſugar, cinnamon, ginger, and a little mace; 
ler your ſpices be very good ; roſe- water, and the 
ice of lemon to your taſte; there ſhould be a little 
WY {alt in the firſt boiling : when it is clear, put in muſk. 
and amber, if you will, and paſs it through your 
elly bag before the fire twice or thrice, as you ſee 


cauſe. 


Us: Half 
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Half a pound of ſugar, an ounce of cinnamey, 
and half an ounce of ginger to a quart of jelly. Ly 
it ſtand on the fire two or three hours after the 
and ſpice are in. Take heed of jogging it, that the 
| ſcum be not broken. 1 85 1 N 
When you have a mind, put the juice of almonds 
to ſome of this, and it will make it appear white jel 
ty, of a very no alle. © 0 inns be reg nn” 


* 


The beſt way of burning claret for a looſeneſs. WM 
T ARE a large quart bottle, that will hold ma 
than a quart of wine; put to that quantity half u 
ounce of cinnamon, four large blades of mace, and 
a large nutmeg ſliced ; put a cork into the bottle, 
to keep in the ſteam ; but don't ſtop it cloſe or hatd 
for fear of breaking; ſet this bottle of wine and ſpin 

into a ſkillet of cold water, and let it fimmer til 
the wine is a little waſted ; ſweeten it with loaf-ſuga, 
and drink often, if the patient have a cold decay 

Komack and no fever. 

111 J᷑? pic lle codlins. 8 

Lr the codlins be but half grown and without 
ſpots, for if they are ſpotted they are commony Wl 
worm; eaten; ſcald them in water till the fin wil 
come off eaſily, then put them again into cold w« 
ter, and a ſmall piece of alum, to green in a bu 
pan over the fire; which they will toon do, if t 
Some adviſe that the codlins be green but near v 
their full growth, firſt ſcald them in a ſoft water, i 
the ſkin will peel off, and then having made a pick ev: 
of vinegar and bay falt, allowing a large ſpoontv the 
of falt to a'quart of vinegar, a quarter of an ow" bo 
of ſliced ginger, three or four cloves of garlick, aM 
a quarter of an ounce of white pepper; boil this in 
braſs pan with a piece of alum as big as a horſe ben 
for a quarter of an hour, and pour it hot vpn & | 

I. | codiunu 
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codlins, covering the mouth of the jar with a cloth, 
and let it ſtand by the fire ſide; boil the pickle till 
BS your codlins are as green as can be defired, and when 
WS they are quite cold, cork them clole, and ſet them 


Bor there is one ching muſt howeyer be obſerved 
WT in all picklings ; that is, if the pickles do not come 
WE co their fine green colour preſently by bojling often 
WE che pickle at firſt, yet by ſtanding three or four weeks, 
ad then boiling ickles a- ffeſn, they will come 
to a good colour, and the pickles will keep the long- 
er, when they are not brought to a colour too ſoon. 


SG To flew cucumbers, _ 
= Tax: half a dozen of large green cucumbers 
chat are not too full of ſeed, flice them; alſo ſhred 
a large onion moderately ſmall. 5465 : 
Put theſe in a ſayce-pan, ſet them over the fire, add 
2 little ſalt, ſtir them now and then till they are ten · 
der, then pour them into a cullender, and let them 
BE crain as dry as they will be, then flower them and 
ſeaſon them with pepper. Then burn ſome butter in 
a frying- pan, and when it is very hot put in the cu- 
cumbers, and keep them continually ſtirring till they 
WE are brown; then pour to them a moderate glaſs of 
claret; mix them well, and ſerve them hot under 
We roaſt mutton or lamb ; or you may ſerve them up in 
plate of ſippets fry d, and dipp'd in mutton or beef 


= 2. TOP 
= Lark, or ſparrow gie. 
= You muſt have five dozen at leaſt; lay betwixc 
every one a bit of bacon, as you do when you roaſt 
chem, and a lear of ſage and a little force-mear at the 
bottom of your cruſt ; put on ſome butter a- top and 
lad it; when baked for one hour, which will be ſuf- 
BY ficient, make a little thicken'd gravy, put in the juice 
of a lemon; ſeaſon with pepper and falt, fo ſerve it 
bot and quick. 
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A firong miltk-water. ' 

TAE x mint, ſage, and balm, of each two good 
handfuls; rue, carduus, wormwood, and meadoy. WW 
ſweet, of each one handful ; chop theſe herbs toge- 
ther; and put them with four quarts of new milk, 
and a whole nutmeg fliced, into a copper limbeck; 
from this quantity 85 may draw two quarts, if you 
keep an even flow fire till that quantity is drawn of: 
when you have drawn off what you deſign, mix it 
all together, for the uſe of any feveriſh or conſump. 
ave perion.”- V 


To make anchovies. 

To a peck of ſprats two pounds of common fil, 
a quarter of a pound of bay-ſalt, four pounds of fal. 
petre, two ounces of ſal prunella, 'two-pennyworth d 
cochineal, pound all in a mortar, put them into x 
ſtone pot, a row of ſprats, a layer of your compound, 
and ſo on to the top alternately. Preſs them har 
down, cover them cloſe, let them ſtand ſix months 
and they will be fit for uſe. Obſerve that your ſprat 
be very freſh, and do not waſh nor wipe them, but 
juſt take them as they come out of the water. 
i een, ne 
—Havinc firſt butter'd your ſauce-pan, ſet it on 
the fire with a quart of new cream, the yolks of ſeve 
eggs, a bit of lemon-peel, two ſpoonfuls of fack, «a 
much orange-flower-water and a nutmeg, grated ; keep Wy 
ſtirring all the while it is on the fire with a little whilk, 8 Y 
and while you are ſtirring ſprinkle in flower ven k 
lightly, till it is thick and ĩimooth; when it is boil 
enough pour it out upon a cheeſe- plate or mazarine; Ba - 
ſpread it with a knife exactly even about, half ug; 
inch thick, then cut it into diamond ſquares, fry "a 


in a pan full of boiling ſweet ſuet. 4 £ 


% 
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pour mind, without ſalt, which would make them 
hard; turn them often, till they are enough, which 


A cute of crayfiſh. 


Sx T the middle fort of cray-fiſh dhe fire, 


4 


* 


ſeaſoned with ſalt, pepper, ſweet herbs and onions 
cut into ſlices, when they are enough, take them out, 


pick them, keep the tails, being ſcaled, and the reſt 


1 pounded: together with the ſhells in a mortar, the 
more they are pounded the better the cullis will be; 


then put in a piece of veal of about a pound, and a 


| ; | ſmall piece of ham,' and an onion divi led into quar- 
ters, and let it ſweat gently, and when it begins to 
ſtick to the pan, powder it a little, and moiſten it 


BS with broth, adding cloves, ſweet baſil in ſprigs, muſn- 
rooms, and a lemon pared and cut into ſhces. Then 
kim the fat clean off, make it reliſhing ; take out 
the meat and thicken it a little with eſſence of ham. 
ws Then put in the cray-fiſh, and ſtrain it off, and 
keep it for uſe . 15 Hog en nar 6 GOnge 


art N Beef ſteaks with oiſterse. 
Tax x ſome tender beef-ſteaks; pepper them to 


you will know by their feeling firm; then ſalt them” 
to your mind. 955% 743 4:69 17607) 1 
For the ſauce take oiſters with their liquor, and 
= waſh them in ſalt and water; let the oiſter liquor 
ſtand to ſettle, and then pour off the clear; Him 


them gently in this with a little mace or. nutmeg, 


lome whole pepper, a clove or two, and take care 
= you do not ſtew them too much, for they will be 
hard; when they are almoſt enough, add a little 
= wiite-wine, and a piece of butter rolled in flower to 
thicken it. e . 2747-08 
Some will put an anchovy or muſhroom-ketchup 
into this ſauce, which will make it very rich. 
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doe floating iſland, a pretty diſb for tht middle of a tabl 
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44 a ſecond courſe, or for ſupper. |. 


PR 8 2 4 


diſh is | on a china diſh :| firſt take: 
quart of the thickeſt cream you can get, make it 
Pretty ſweet with fine ſugar, pour in a gill of ſack, 
cream till it is all of à thick froth, then as careful) 
as you can pour the thin from the froth into a diſh; 
take a French roll; or as many as you want, cut it 
as thin as you can, lay a layer of that as light as poſ: 
ſible on the cream, then a layer of curran jelly, then 
a: oy thin layer of roll; and then hartſnorn jelh, 
then Ft 
_ you ſaved off the cream very well milled up, and liy 
at top as high as you can heap it; and as for the rim 
of n diſh ſet it round _ CEO a 
cording to your fancy. This lodk3 very pretty in the 
middle of a table with candles round it, and 8 mar 
make it of as many different colours as you fancy, 
and according to what jellies and giams or {weetmtats 
you. have, or at the bottom of your diſh may put the 
thickeſt cream you can get, but that is as you fancy. 


et To pickle muſhrooms for the fea. 7 
Was them clean with a piece of flannel in fal 
and water, put them into a fauce-pan, and throw 
. little falt over them. Let them boil up three time 
in their own liquor, then throw them into a ſieve t0 


and oe ages mould make; but a pretty deep glas 


Fo may take a ſoop- diſn according to the fize {WW 


ench roll, and over that whip your froth which ; | 


drain, and ſpread. them on à clean cloth; let them le 
till cold, then put them in wide -· mouth d bottles, put 
in with them a good deal of whole mace, a little nut- i 
meg fliced; and a few cloves. Boil the ſugar-vinegs bn 
of your own making, with a good deal of whot Bl 
pepper, ſome races of ginger, and two or three bay" WW ; 
leaves; let it boil a few minutes, then ſtrain it, wy E | 
| 1 


— diet O" 


2 - | is cold pour it on, and fill the bottle with mutton 
Fo — 7 d cork them, tie a bladder, then a leather 
—= 22 them, keep it down cloſe and in as cool a place 
2 ble. As to all other e om have abb 
I: 7 in the chapter of pickles.” 


a leaven. { 
e K E a lomp of deugh, about ewe pounds of 


8 rk it by you in a wooden veſſel, and — it well 


fore you intend to bake put the ſaid leaven to a peck 
of flower, and work them well together with warm 
water. Let it lie in a dry wooden veſſel, well co» 
vered with a linnen cloth and a blanket, and keep it 
in a warm place. This dough Kept warm will riſe 
again next morning, and will be ſufficient to mix 
= with two or three uſhels of flower, being worked 
up with warm water and a little ſalt. When it is well 
BE worked up, and thoroughly mixed with all the flows 
er, let it be well covered with the linnen and blanket, 
+] _ you find it riſe; then knead it well, and work 
it up into bricks or loaves, making the loaves broad, 
and not ſo thick and high as is frequently done, 
which means the bread will be better baked. Then 
Ss bake your —＋ 

Always you two or more pounds of che 
dough — = * . well covered with flower 
to make HG to ferve from one baking day to an- 
other; the more leaven is put to the flower the ligh- 
ter and ſpungier the bread will he; the Toh” the 
+1 leaven, the bread will be leſs ſour. 


To keep French beans all the year. | 
5 Tax x fine young beans, gather them of a very 
f ne day, have a large ſtone jar ready clean and dry, 
| | lay a layer of falt at the bottom, and then a layer of 
3 ur 


5 297 | 


4 receip! for making bread without army * the help of | 


laſt making, which has been raiſed by barm, 
Y wich flower. This is your leaven; then the night be-. 
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| beans, then ſalt, and then beans,” and ſo on till the 
jar is full; cover them with ſalt, tie a coarſe cloth i 
over them, and a board on that, and then a weight 
to keep it cloſe from all air; ſet them in a dry cellar, 
and when you uſe them take ſome out and cover 
them cloſe again; waſh them you took out very 
clean, and let them lie in ſoft water twenty-four 
hours, ſhifting the water often; when you boil them 
do not put any ſalt in the water. The beſt way of 
dreſſing them is, boil them with juſt the white heart 
of a ſmall cabbage, then drain them, chop the cab 
bage, and put both into a ſauce - pan, with a piece of 
butter as big as an egg rolled in flower; ſhake a lit 
tle pepper, put in a quarter of a pint of good gravy, 
let them ſtew ten minutes, and then diſh them p 
for a {ide diſn. A pint of beans to the cabbage. You . 
may . uſt as you pleaſe. m. 
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+ | To make apple dumplings.,  . 
MAE x a good 'pufi-paſte;; pare ſome large apples, 
cut them in quarters, and take out the cores very 
nicely ; take a piece of cruſt, and roll it round, e- 
nough for one apple; if they are big, they will not 
look pretty, ſo roll the cruſt round each apple, and 
make them round like a ball, with a little flower in 
yaur hand, Have a pot of water boiling, take 3 
clean cloth, dip it in the water, and ſhake flower over 
it. Tie each dumpling by itſelf, and put them in the 
water boiling, which keep boiling all the time; and 
if your cruſt is light and good, and the apples nd a - 
too large, half an hour will boil them; but if the 
apples be large, they will take an hour's boiling. When 
they are enough, take them up, and lay them ina 
diſh ; throw fine ſugar all over them, and fend them to 
table. Have good freſh butter melted in a cup, a0 
fine beaten ſugar in a ſaucer. : 41 Wl 
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Jo make ſteeple creQm. 
-T ax k five ounces of hart's- horn, and two ounces 


of ivory, and put them into a ſtone bottle, fill it up 


with fair water to the neck, put in a ſmall quantity 
of gum arabick, and gum dragon; then tie up the 
bottle very cloſe, and ſet it into a pot of water with 
hay at the bottom. Let it ſtand ſix hours, then take 
it out, and let it ſtand an hour before you open it, 
leſt it fly in your face; then ſtrain it in, and it will 
be a ſtrong jelly; then take a pound of blanched 
almonds, beat them very fine, mix it with a pint of 
thick cream, and let it ſtand a little ; then ſtrain it 
out, and mix it with a pound of jelly, ſer it over 
the fire till it is ſcalding hot, ſweeten it to your taſte 
with double-refin'd ſugar, then take it off, put in a 
little amber, and pour it into ſmall high gallipots, like 
a ſugar-loaf at top; when it is cold turn them out, and 


lay cold whipt cream about them in heaps; be ſure 


it does not boil when the cream is in. 


A good water for the ſpleen; a cordial. 

Ta Ex four ounces of hart's- horn, one ounce of 
cardamums, one ounce of cinnamon, one ounce of 
ſaffron, two handfuls of red ſage, as much balm; 
ſteep theſe twenty-four hours in two quarts of ſack, 
or as much good brandy, which you pleaſe; diſtil it 
in a cold ſtill as quick as you can, and let it drop on 
four ounces of ſugar- candy. Drink of this, When 
low-ſpirited. Ee a | "PI 


Coftiveneſs. | - eil Go 


PRESERVE green wallnuts before the ſhell is 


hard, after they have lain a day and a night in water, 
having been firſt pricked full of holes; boil them 
and ſhift the water often till they are tender; ſtick in 
each a bit of candied orange-peel and take their 
weight in good Liſbon ſugar ; boil them up and take 
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, three, or four of theſe, when you are going 
to & reſt. 
They are a gentle, vholſome and certain Purge, 
and hap a 1 bot habit of body. 


To _—_ artificial aſſes milk. . 
TAE B two. ounces of «wit x pg two ary: 


45 1 of hart's-horn ſhavings, one ounce of erin- 


root, one ounce of China root, one ounce of pte. 
| ginger, eighteen ſnails bruiſed with the ſhells; 
to be boiled in three quarts of water, till it comes to 
three pints, then boil a pint of new milk, mix it with 
the reſt, and put in two ounces of balſam of Toh, 
Take half 4 t in the morning, ang half a int a 


night. 


A certain — * jo take fire out of a burn. 


BA x an apple with ſallad oil till it is a poulti 
retty ſoft; bind it on the part, and as it dries lay on 
pr You muſt be ſure. to pare, core, and bee 
—4 apple well, for fear of breaking the ſkin of the 
m : but if the ſkin be off, there is not any thing 
in nature ſo {ure to take out the fire. 


To preſerve mutherries dry. 


Lex the mulberries not be too ripe ; but rather 
a reddiſh green and tart, and having prepared 4 
* quantity of lugar equal to the mulberries, and brouglt 
it to its blown quality, throw in the mulberries, and 
give them a covered boiling ; the ſugar alſo may be 
melted with the juice of mulberries to clarify it 
When they have boiled take the pan from the fire, 
ſcum it, and ſet it in the ſtove eil the next day 
then take them out, drain them from the ſyrup, and 
having dreſs'd them on flates, fet them on a ſtove t0 
dry, Bs firſt ſtrew'd them with ſugar, Turn them 
on the lates while RW are e drying, and ogy re up 
in boxes for uſe, to 


<t %% -=n 


88 40 Fur the biting of a mad dog. 


Tax four ounces of rue, four ounces of Lon- 
don treacle, four ſpoonfuls of ſcrap'd pewter, and 
four ounces of garlick, ſtamp the garlick, and boil 
all in a pottle of ſtale ftrong ale; ſtrain this drink; 
let that which is thick be applied to the wound, and 


take nine ſpoonfuls of the clear, for nine days to- 


gether. | | 3 
3 A lamb-pye with carr ans. 1001-111 0h 
= Takes a leg and a loin of lamb, cut the fleſh 
into ſmall pieces, and ſeaſon it with a little alt, 


cloves, mace, and nutmeg ; then lay the lamb in 


our paſte, and as many currans as you think proper, 
20d en Liſbon RE, a few raiſins e 
chopped ſmall; add ſome force- meat balls, ſome 
yolks of hard eggs, with artichoke-bottoms, or po- 
tatoes that have been boiled and cut in dice, and can- 
died orange and lemon- peel cut in ſlices; put butter 


WY on che top, and «ine water; chen cloſe pour pye, 


bare it gently, and when it is baked take off the top, 


ö 4 and put in your caudle made of gravy from the bones, 
ſome white-wine and juice of lemon; thicken it with 
te yolks of two eggs, and a bit of butter. When 


ö you pour in your caudle, let it be hot, and ſhake it 
well in the pye; then ſerve it, having laid on the 
0 So 7 — 
VNV. B. If you obſerve too much fat ſwimming on 
che liquor of your pye, take it off before you pour 


on the caudle. 


A cordial mint- water. 

= Tax: two pound of mint, ſtrip the leaves from 
dhe ſtalks, let them lie till the next day, then weigh 
chem; take half a pound of liquorice, thin ſliced, 
wo ounces of anniſeeds, the fame quantity of carra- 
= ay feeds ; two pound of raiſins of the ſun ſtoned ; 
= 5 ; ſteep 
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ſteep theſe together in two gallons of claret, diſtil i 
off in an alembick or cold ſtill; and if you do not 
like it ſo hot and ſtrong, drop on a little fine ſugat 


- Aid Fur ftioppogb of water in the frone, * © 


TAE E four ſpoonfuls of the juice of parſley in; 
pint of white-wine ; ſweeten it with ſyrup of marſh 
mallows, and (if you can) drink the whole quantity 
ata draught. ee ANDY > 1 
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To make a ſpoon fi ul pudding. 


TAk k a ſpoonful of flower, a ſpoonful of cream 
or milk, an egg, a little nutmeg, ginger and ſat, WK 
' mix all together, and boil it in a little wooden diſh Wl 
half an hour. You may add a few currans. 


To pickle nefarines and apricots. 


Tux x are done the ſame as the peaches. Al 
theſe ſtrong pickles will waſte with the keeping; 
therefore you muſt fill them up with cold vinegar, 


To pickle white plums. 


TAR R the large white plums, and if they have 
ſtalks, let them remain on; and do them as you do 
your peaches. | | * 


* Be feats yd. 


TAE E rump ſteaks, or any other tender part of the 
beef; put ſome pepper and falt upon them, and then 
put them in a pan with a piece of butter and an onion, Wl 
over a flow fire cloſe covered; and as the gravy draws Wl 
pour it from the beef, ſtill adding more butter-a 
times, till your beef is enough; then pour in your 
gravy with a glaſs of claret or ſtrong beer; then " TT 


A 
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it juſt boil up, and ſerve it hot, with juice of lemon + Wil 
or a little verjuice. De =_ 


| An apple-pye. ae Ws 
ak x a dozen of apples, and ſcald them very 
tender, and take off the ſkin ; then take the pap of 
chem, and put to it twelve eggs, but half the whites,  * 
beat them very well, and take a penny-loaf grated, 
and a nutmeg grated, ſugar to your taſte, and a 
quarter of a pound of butter melted ; mix all rheſe 
together, and bake them in a diſn; butter your diſh, 

and take care that your oven be not too hot. 


. A veal-pye. 3: 0631 9 © vi 

Ras E a high round pye, then cut a fillet of veal _ 
into three or four fillets, ſeaſon it with ſavoury ſeaſon- | = 
ing, and a little minced ſage and ſweet herbs : lay it 
in the pye, with ſlices of bacon at the bottom, and 
between each piece lay on butter, and cloſe the pye. 
When it 1s baked and half cold, fill it up with clari- 
fied butter. e 15 

59 make a bread and utter pudding. 

GET a penny-loaf, and cut it into thin ſlices of 
bread and butter, as you do for tea. Butter your diſh 
as you cut them, lay flices all over the diſh, then 
ſtrew a few currans, clean waſhed and picked, then 
a row of bread and butter, then a few currans, and 
ſo on, till all your bread and butter is in. Then take 
a pint of milk, beat up four eggs, a little ſalt, half 
a nutmeg grated, mix all together with ſugar to your 
taſte. Pour this over the bread, and bake it half an 
hour. A puff-paſte under does beſt. You may pur 
in two ſpoonfuls of roſe-water. 


To ſalt hams of bacon.” \ 
Take a peck of bay ſalt, and four ounces of 


ſalt· petre rock'd double-refin'd, and five pounds of 
| | brown | 
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as 2 vil make — vp pickle ſo ſtrong that it will bear a 


find it begin to decay, boil and ſcum it, "00 en 5 
Sin. putting in ſome freſh ſalt. 5 


preſerved in; mix theſe well alen, and ſerve; WW 
- cold in china baſqus. Wed 1 


colate, and ſeaſon it with roſe- water or ar 


* 0 3 dene; . 


t all cheſe into as much ſpring-wate 
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egg; the pickle muſt not be boiled; put in you WM 
hams, and let them lie in it three weeks; then take 
them out of the pickle, and dry them with a cloth, i 
and rub chem over with freſh ſalt, and ſend them u 

dry. The pickle will laſt three months. When you 


._  Srweetmeat cream. 
Tak E ſome good cream, and ſlice ſome preſerve 
aches into it, or apricots or plums ; ſweeten the 
cream with fine ſugar, or with the ſyrup the fruit yz 


. E nale ſalep. #52 | 
Pur half an ounce of ſalop to a Pint of x 3 5 
ſet it over the fire, and ſtir at till it is as thic - 


water or fack : if you like it better, a little 1 5 of 
lemon and ſugar. It is Nw for weak or _ 
tive People. 


| er 2 * 15. 3 
Bc 01L elecampane roots very tender, then pu 135 
them through a ſieve; then take as much of che gub E 
of coddled pippins, and if there he a pound * 7 
of both —— bail it in a pint and half of cla, 
fed — for half an hour; chen take an ounce i 
Poder of :liquorice, and as much powder of at: 
ſeeds; al theſe well together, and take of it 
dram in a morning, in the afternoon and at night 5 
This is alſo an excellent medicine in an aſthma and 
ſhortneſs of breath, 
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f 15 k. 75 1 oy 1 5 8 
Tuͤur ſieating inthe night in a conſumption. 
= Drzirs a glaſs of tent or old Malaga with a toaſt 
WS cvcry morning early, and fleep an hour after it. 


= This is good for conſumptive perſons or ſuch as 
are weak in recovering after a long ſickneſs. 


= - _ To make comfits of various colours. - 

1x you would have the comfits red infuſe ſome red 
W ſaunders in the water, till it is of as deep a colour as 
WS you deſire it; or if you pleaſe cochineal, or ſyrup. 
of mulberries. v. 8 | 

= If green, boil.the juice of ſpinage with the ſugar. 
= If yellow, put ſaffron in the water that you mix 
= with the ſugar. Te bo EE I 

=—_  . JMincd-pyes ond egg-pyes the ſame way. 

= SHRED two pounds of lean meat, and two pounds 
of beef. ſuet, very fine; ſeaſon it with an ounce of 
Es cloves, mace, and cinnamon, a little ſalt, a pound of 
ſugar, eight candied lemons and citrons, and four 
= ounces of dates, all ſhred or ſliced, a little lemon- 
peel ſhred fine, and a pound of raiſins of the ſun; 

WE toned and ſhred, three pounds of  currans, a pint of 
ſack, and the juice of three lemons, or verjuice; then 
mix all together, and it is fit to fill your pyes; the 
beſt meat is neats tongues, but beef, mutton, or veal 
are very good for preſent uſe. Shred the meat raw, 
if not, parboil the tongues till they will blanch, and 
Wy when cold, ſhred ; then boil the eggs hard, and 
T4 4 them fine with no more than the weight of the 
eggs. 1 : | J 


To make fiſh ſauce to keep the whole year. 
ov muſt take twenty-four anchovies, chop 
chem, bones and all; put to them ten ſhallots cut 
mall, a handful of ſcraped horſe- radiſh, a quarter of 
n ounce of mace, a quart of white-wine, a pint of 
; 85 X ” water, 
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mob -— The London and Country Cook. 
water, one lemon cut into flices, half a pint of ancho- 
vy liquor, a pint of red wine, twelve cloves, twelve 
pepper corns; boil them together till it comes to x 
quart; ſtrain it off, cover it cloſe, and keep it in: 
cool dry place. Two ſpoonfuls will be ſufficient for 

" & Ponnd Sure: 5 3 0570; SW Pg 
It is a pretty ſauce Either for boiled fowl, veal, 

Sc. or in the room of gravy, lowering it with hut 
water, and thicken it with a piece of butter rolled in 


flower. 120 
J pot dripping to fry fb, meat, or fritters, ke. 
TAE x ſix pounds of good beef dripping, boil it 
in ſoft water, ſtrain it into a pan, let it ſtand till cold; 
then take off the hard fat, and ſcrape off the gray 
which ſticks to the inſide. Thus do eight times; 
When it is cold and hard, take it off clean from the 
water, put it into a large ſauce- pan, with fix bay- 
leaves, twelve cloves, half a pound of ſalt, and: 
quarter of a pound of whole pepper. Let the fat 
be all melted and juſt hot, let it ſtand till it is quite 
cold, then cover it up. Thus you may do whit quan 
tity you pleaſe. + The beſt way to keep any ſort of 
dripping 1s to turn the'pot upſide-down, and then 

no rats can get at it. If it will keep on ſhip-board, 
it will make as fine puff-paſte cruſt, as any buttet 
can do, or cruſt for puddings, &c. Io 


To make ſham brawn. | 


two pair of neats feet tender, take a piec: WW 
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rr 
of pork of the thick flank, and hoil it almoſt enough, Wl 
then pick off the fleſh of the fest, and roll it up n 
the pork tight, like a collar of brawn ; then take 2M 
ſtrong cloth and ſome coarſe tape, roll it tight round 
with the tape, then tie it up in a cloth, and boil! 
till a ſtraw will run through it; then take it up, a 
hang it up in a cloth till it is quite cold; then py 8 
| | 928 into : 


tl 


7 > if 
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= plcaſure. © | 3 a ny 


3 8 To pickle beeterbot. 
ser a pot of ſpring water on the fire, when it 
W boils, put in your beets, and let them, boil till they 


them in a ſtone jar, take three quarts of vinegar, and 
WE two of ſpring- water, ſo do till you think you have 


water in a pan, and falt to your taſte. Stir it well 
WE together, till the ſalt is all melted, then pour them 
on the beets, and cover it with a bladder. Do not 
= boil the pickle. | 
To keep damſons for tarts. | 

Wirz the damſons, put them into an earthen 
= pot, and as you lay them in, between every layer 
= ſtrew in fine powdered ſugar ; two pound of ſugar 
will be enough for ſix pound of damſons. When 
A thr have done, paſte up the pot with rye dough z 
= bake them with ſix-penny bread ;, when it is drawn, 
let it ſtand till it is cold, then cut a ſtick, put it 
Bs down in the middle of your pot of damſons; cut a 


and when you want to take out any damſons take 
out the paper by the ſtick, and when you have done 
put it down again; thus may you keep them all the 
WE” 


Paſie for a high pye. _ 

Lay down a peck of flower, work it up with 
three pounds of butter melted in a ſauce-pan of boil- 
ing water, and make it into a ſtiff paſte; 

X 2 „ Another, 


* 


piece of white paper juſt round, fit to cover them; 
cut a hole in the middle for your ſtick to go through, 
then melt freſh butter, and pour upon the paper, 
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into ſome ſouſing liquor, and uſe it at your own 


| | are tender; then peel them with a cloth, and lay 


enough to cover your beets. Put your vinegar and 


1 
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To a peck of flower put three pounds of butter, 
make it boil in water, then make the paſte very ſtif 
and-very hot; for ſmall pyes, put in a pound of but 
ter to a quartern of flower. „ 


Piaſte royal for pathy-pans. 
LAV down a pound of flower, work it up vil 
half a pound of butter, two ounces of fine ſugar a 


four eggs. 


111 mn 4 


To make orange or lemon tarts. _ 
TAE x fix large lemons, and rub them very yel 
with ſalt, and put them in water for two days, with Wl 
a handful of ſalt in it; then change them into fr Wl 

water every day (without ſalt) for a fortnight, tha 
| boil them for two or three hours till they are tender, 
wes then cut them into half quarters, and then cut then 
Way - three-corner-ways,. as thin as you can; then take ſy 
hs e pared, cored, and quartered, and a pint d 
fair water. Let them boil till the pippins break; pu 
the liquor to your orange or lemon, and halt the 
| pulp of the pippins well broken, and-a pound of lu i 
gar. Boil theſe together a quarter of an hour, tha; 
put it in a gallipot, and ſqueeze-an orange in it: 1 
it be a lemon-tart, ſqueeze a lemon; two ſpoonfub 
_ .- is enough for a tart. Your patty-pans muſt be ſmall: 

= and ſhallow. Put fine puff-paſte, and very thin; al 
2H little while will bake it. Juſt as your tarts are going 
into the oven, with a feather, or bruſh, do them ov 
with melted butter, and then ſift double-refined ſugu 
Ch, over them; and this is a pretty iceing on them. 


J make chicken broth. 8 
* .* You muſt take an old cock, or large fowl, ial 


| | oak 
it, then pick off all the fat, and break it all to piec in 


with a rolling-pin ; put it into two quarts of Wat 
. 1 | . WI 85 


- 


— 


T7 The London and Country Cook. 4$oh 
Vith a good cruſt of bread and a blade of mace. Let 
it boil ſoftly till it is as good as you would have it. 
tt you do it as it ſhould be done, it will take five or 
W fix hours doing; pour it off, then put a quart more 
of boiling water, and cover it cloſe. Let it boil. 
W oftly till it is good, and ſtrain it off. Seaſon with a 

very litle ſalt. When you boil a chicken ſave the li- 
quor, and when the meat is eat, take the bones, then 

break them and put to the liquor you boiled the 
chicken in, with a blade of mace and a cruſt of bread. 


et it boil till it is good, and ſtrain it off. 


=_ Ortelans roaſted. 1” 

Lo may either lard them or let them be plain, 
50 —— a vine- leaf betwixt them; when they are 
ppitted, ſome crums of bread may be uſed as for 
larks; when you roaſt them, let them be ſpitted 
= ſideways, which is the beſt. | a 

= A xicb cake. © 8 

= Tax: a quarter and half of fine flower, and ſix 
pounds of currans, an ounce of cloves and mace, 
ſome cinnamon, two nutmegs, about a pound of ſu- 
gar, ſome lemon, orange and citron candied and cut 
in thin pieces; a pint of any ſweet wine, ſome o- 
range-flower- water, a pint of yeaſt, a quart of cream, 
wo pounds of butter melted, and pour in the mid- 
ale; then ſtrew ſome flower over it, and let it ſtand 
balf an hour to riſe; then knead it well together, and 
ay it before the fire to riſe, and work it up very well; 
chen put it in a hoop, and bake it two hours and a 


Mohegan Pune Go on 
. 
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balf in a gentle oven. 


To pitkle or bake herrings. © | 
Scl and waſh them clean, cut off the heads, 
c out the rows, or waſh them clean, and put them 
=P" again juſt as you like; ſeaſon them with a little 
ace and cloves beat, a very little beaten pepper and 
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- brown paper, and ſend it to the oven to bake; let i 
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falt, lay them in a de pans » lay two or three | | 
leaves between each lay; then put in half e 
half water or rap vinegar. Cover it cloſe with 


ſand till cold, then pour off that, pickle, and put 
freſh vinegar and water, and fend them to the oven 
again to bake, Thus do ſprats, but do not bake 
them the ſecond time. Some uſe only all-ſpice, bu 
Shar is not ſo god... 15 


209 preſerve red currans. | 
FirsT maſh the currans, ſtrain them through: 
thin trainer ; for every pint of juice take a pound 
and a half of ſugar, and ſix ſpoonfuls of water; bol 
it up and ſcum it very well, then put in half a pound 
of ſtoned currans, make them boil as faſt as you c 
till the currans are clear and jelly very well; pu 
them up in glaſſes or pots, and when they are cl 
paper them as other ſweetmeats are done. 
Lo ou mult ſtir all ſmall fruit as they cool, to mixit 
With the jelly. 4s 45545 4-4-4 HR 
Lemon cream. | 
TAE five large lemons, pare them as thin # 
| 2 ſteep them all night in twenty ſpoonfuls d 
ſpring- water, with the juice of the lemons, then {rai 
it through a jelly-bag into à ſilver ſauce- pan, if yol 
have one, the whites of ſix eggs beat well, ten ounct 
of double refined ſugar; ſet it over a very ſlow chat 
coal fire, ſtir it all the time one way, ſkim it, ai 
when it is as hot as you can bear your fingers in, pol 
it into glaſſes. | Fen 5 . 
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| To collar eels. X 
Tak x your ee] and cut it open, take out tl 
bones, cut off the head and tail; lay the eel fat 0 
the dreſſer, and ſhred ſome ſage as fine as poſſidl | 
at d mix it with black pepper beat, grated "Ou N 


J 
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— 


and falt, lay it all over the eel, roll it up hard in lit- 
WE cc cloths, and tie both ends tight; then ſet over the 
= fire ſome water, with pepper and falt, five or ſix 
W cloves, three or four blades of mace, a bay-leaf or 
two; boil it, bones, head and tail, well together; 
then take out your heads and tails, put in your eels, 
and let them boil till they are tender ; then take them 
out and boil the liquor longer, till you think there 1s 


enough to cover them: Take it off, and when cold, 


pour it over the cels, and cover it cloſe ; do not take 
off the cloths till you uſe them. _ | 3 


GAY To make French flummery.. 21 

Y ov muſt take a quart of cream and half an ounce 
of iſinglaſs, beat it fine, and ſtir it into the cream. Let 
it boil ſoftly over a ſlow fire a quarter of an hour, 
keep it ſtirring all the time; then take it off the fire, 
ſweeten it to your palate, and put in a ſpoonful of 
roſe-water, and a ſpoonful of orange-flower-water, 
ſtrain it, and pour it into a glaſs or baſon, or juſt 
what you pleaſe, and when it is cold, turn it out. It _ 
makes a fine ſide-diſn. You may eat it with cream, 
wine, or what you pleaſe. Lay it round baked pears. .. 
It both looks very pretty, and eats fine. Grd 


; „ % camprine roars. © Sth 
TAKE a pound of camphire roots, ſcrape them 
clean, cut them. into little pieces, and put them into 
three pints of water. Let them boil till there is a- 
bout a pint, then ſtrain it, and when it is cold, put 
it into a ſauce-pan. If there is any ſettling at the _ 
bottom, throw it away, mix it with ſugar to your 
palate, half a pint of mountain wine, and the juice 
= of a lemon. Let it boil, then pour it into a clean 
= carthen pot, and ſet it by for'uſe. Some boil it in 
milk, and is very good, where it will agree, and is 
reckoned a very great ſtrengthner. 
5 | X 4 | I To 
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bitter, boil it, then ſweeten it to your palate, and add 
half a pint of white wine. When you do not pit 


them out, and make them in thin cakes. Bake then 
in a ſlack oven. e eee 


an hour in a kettle with ſalt and water; when they 


take off their great ſhell to open them and put it ot 
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hours; then draw off in a cold ſtill, two quarts d 
very ſtrong ; and what runs after keep by itſelf: 1 
quarter of a pint of the ſtrongeſt has given eaſe 1 


. 1 : 

o make brown caudle. _— 
3011 the gruel as above, with. ſix ſpoonfuls q 
oatmeal, and ſtrain it; then add a quart of ale nd, Wa 


White wine, let it be half ale. 
Gingerbread cakes. _ 4 


TAE x three pounds of flower, a pound of ſygy, 
a pound of butter rubbed in very fine, with ] 

ounces of ginger, and a grated nutmeg ; mix it with Wi 

a pound of treacle, and a quarter of a pint of cream, ail 


warmed together; then make up your bread ſtiff, rol 


4; } Soy ned.” ons 417 | 
Tr crabs being alive, b6il them for about hal 


are done take off the kettle; let them be cold, the 


again; break their great claws and take off their lit 

He ones. © e W 

Lay a folded napkin in a diſh, place the crabs n 
the middle with the broken claws round them. 
- Garniſh the difh with parſley and ſerve it up. 


An excellent water for the fone, choliſt. 
Po r four pounds of haw-berries bruiſed into four 
quarts of ſtrong white-wine ; let it ſteep twenty-four Bp 


very bad fits at once taking; but if it comes up, 30 
muſt repeat it till it does ſtay, _ 
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. »  Quail-pye. TR OE ; 
Tax x twelve quails, lard fix, force the other 

c; then ſheet a diſh with puff-paſte and lay them 
in, and between every one ſome force-meat and a 
hard egg, freſh muſhrooms and diced ſweetbreads, 
and cover the breaſt with bacon ; then lid it, and 
= when bak'd, put in ſome good gray. 

+... N nw. 5 

Maxx a good cruſt, lay a little round the ſides 
of your diſh, throw ſugar at the bottom, and lay in 
your fruit and ſugar at top. A few red currans does 
well with them; put on your lid, and bake in a ſlack 
OVEN. $ 7a ' | 5 Oey 
Manke a plum-pye the ſame way, and a gooſberry-. 
= pye. If you would have it red, let it ſtand a good 
=_ while in the oven, after the bread is drawn. A cuſ- 
tard is very good with the gooſberry-pye. 


e 1 © 1 
| Taxt a pound of ground rice, and boil it in a 
gallon of milk, with a little whole cinnamon, till it 
is of a good thickneſs ; then pour it into a pan, and 
ſtir about three quarters of a pound of freſh butter in 
it; then let it ſtand covered till it js cold; put in 
twelve eggs, and leave half the whites out, and a 
pound of currans ; grate in a ſmall nutmeg, and 
ſweeten it to your palate? 2 © 711055 2059-5 CEO 
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To diſtil walnut water. | 
Tax a peck of fine green walnuts, bruiſe them 
well in a large mortar, put thein in a pan, with a 
handful of balm bruiſed, put two quarts of good 
French brandy to them; cover them cloſe, and let 
them lie three days; the next day diſtil them in a 
cold ſtill ; from this quantity draw three quarts, which 


« * ; ; 
you may do ina day. | 
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A Foe pudding boiled. 


Ger the liver of a ſheep when you kill one, and 
cut it as thin as you can, and chop it; mix it with 
as much ſuet ſhred fine, half as many crums of bread 
or biſcuit grated, ſeaſon it with ſome ſweet herbz 

ſhred fine, a little nutmeg grated, a little beaten pep 

r, and an anchovy ſhred fine; mix all together 

1 with a little ſalt, or the anchovy liquor; with a piece 
of butter; "MP the cruſt and elpſe it; boil it thre 


pra 


% 


To make water gruel. —_— 

ov muſt take a pint of water, and a larg 9 
ſpoonful of oatmeal, then ſtir it together, and let: Wl 
boil up three or four times, ſtirring it often. Do not 
let it boil over, then ſtrain it through a ſie ve, ſalt it 

to your palate, put in a good piece of freſh butter, 
brew it with a ſpoon till the butter is all melted, then 
it will be fine and ſmooth, and hands good. Some low 
a lirtle Pepe: in it. 


To 3 a pruen pudding. 1 

„ TAk E a quart of milk, beat ſix eggs, half the 
whites, with half a pint of the milk, and four ſpoor- 
Fuls of flower, a little ſalt, and two ſpoonfuls of bes 
ten ginger ; then by degrees mix in all the milk, and 
a pound of pruens, tie it in a cloth, boil it an hour, 
melt butter and pour over it. Damſons eat well done 
this way in room ol pruens. 


Ane cake. 


. DR a gallon of flower well before the fire, then 
take an ounce of cinnamon and nutmeg well beat, 
half a pound of orange, lemon and citron peels ſlic d, 
four e of currans, a pound and a half of ſugar, 
2 gill of ſack, a gill of cream, a gill of yeaſt, and 


/ two — and a half of butter melted; f 4 
: 
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Ws theſe well together, let it ſtand half an hour before 
ee fire to riſe, then put it in the pan, and bake it, 
and when it is enough glaze it. c | 
On v boil ſoft water, and put as much of the 
ſtrong ſoop to it, as will make it to your palate. Let 
it boil 3, and if it wants, you muſt ſeaſon'it. The re- 


ceipt for the ſoop, ſee above. 


To make red marmalade. - 
Sc Alp the quinces tender in water, then cut them 
in quarters, core and pare the pieces; to four pounds 
of quince put three pounds of ſugar, and four pints 


of water; boil the ſugar and water to a ſyrup, then 
put in the quinces and cover it, let it ſtand all night 


: | over a very little fire, but not to boil ; when they | 


are red enough, put in a porringer full of jelly, or. 
more, and boil them up as faſt as you can; when it 


is enough put it up, but do not break the quince-teo _ 
much. e 


20oð2 fry morilles. 

PREPARE as is before directed, and boil them 
in a little gravy gently, and when they begin to be 
tender, take them out of the liquor, and flower them 
very well; then fry them in hog's-lard : when the 
are thus prepared, make a ſauce for them of the li- 
quor or gravy or morilles were ſtewed in, ſeaſoned 
with ſalt, nutmeg, and a little juice of lemon. 


Hart- horn jelly with a chicken. 

SCALD the chicken, and cut it in the middle; 
lay it in the water till night, then put it into a pipkin 
or ſilver {killet with four quarts of clean ſpring-water, 
four ounces of hart*s-horn tied in tiffany, and a little 
alt; boil it very ſoftly, and keep ſkimming it till ic 
is reduced to three pints ; then put in a little mace 
| and 


and cinnamon, and let it boil till it comes juſt to the 
quantity of three pints all together; then pour it in- 
to a narrow-mouth'd pot, ſkim off the top, and ſet 
it, on the fire again, with five or ſix ounces of fine 
ſugar, the whites of three eggs, the juice of three 
lemons, and three ſpoonfuls of roſe-water; put in 
the juice and roſe-water a little before it is taken from 
the fire: when the eggs are hard, paſs it through: 
Jelly bag, pouring it three or four times before: 
fire. 18 Eh | 
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inc d.ꝑyes. 

SuRRED a pound of neats tongues, parboil'd with 
two pounds of beef ſuet, five pippins, a green le- 
mon- peel; ſeaſon it with an ounce of ſpice, a little 
falt, a pound of ſugar, two pounds of currans, haf 
a pint of ſack, a little orange-flower-water, the juice 

of three or four lemons, a quarter of a pound of ci. 
tron, lemon, and orange- peel. Mix theſe together, 

and fill the pyes. 31 


| To make a fine diſh of lobſters. | 
- Take three lobſters, boil the largeſt as above, 
and froth it before the fire. Take the other two boil- 
. - ed, and butter them as in the foregoing receipt. Take 
the two body ſhells, heat them hot, and fill them 
with the buttered meat. Lay the large lobſter in the 
middle, and the two ſhells on each ſide; and the 
two great claws of the middle lobſter at each end; 
and the four pieces of chines of the two lobſters 
broiled, and laid on each end. This, if nicely done, 
makes a pretty diſh. ; jr 


£7 8 To areſs a crab. 
* Havinc taken out the meat, and cleanſed it from 
the ſkin, put it into a ſtew-pan, with half a pint of 
white-wine, a little nutmeg, pepper and ſalt, over a 
flow fire. Throw in a few crums of bread, beat up 
one 
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one yolk of an egg with one ſpoonful of vinegar, 
= throw it in, then ſhake the ſauce- pan round a minute, 
aud ſerve it up on a plate. Kit © 


To flew prawns, ſhrimps, or crawfſh, — 
pic x out the tails, lay them by, about two quarts, 
take the bodies, give them a bruiſe, and put them 
into a pint of white · wine, with a blade of mace. Let 
chem ſtew a quarter of an hour, ſtir them together, 

mand ſtrain them; then waſh out the ſauce- pan, put 
to it the ſtrained liquor and tails: grate a ſmall nut- 
meg in, add a little ſalt, and a quarter of a pound of 
butter rolled in flower; ſhake it all together, cut a 
pretty thin toaſt round a quarter of a peck loaf, toaſt 
W it brown on both ſides, cut it into ſix pieces, lay it 
= cloſe together in the bottom of your diſh, and pour 
= your fiſh and ſauce over it. Send it to table hot. If 
it be crawfiſh or prawns, garniſh your diſh with ſome 
of the biggeſt claws laid thick round. Water will 
do in the room of wine, only add a ſpoonful of. 
vinegar. 17 5 e 


Jo make almond cheeſecakes. | 


Take half a pound of Jordan almonds, and lay 
them in cold water all night; the next morning 
blanch them into cold water, then take them out, 
and dry them in a clean cloth, beat them very fine in 
a little orange-flower-water ; then take ſix eggs, leave 
out four whites, beat them and ſtrain them, then half 
a pound of white ſugar, with a little beaten mace ; 
beat them 'well together in a marble mortar, take ten 
ounces of good freſh butter, melt it, a little grated 
lemon-peel, and put them in the mortar with the o- 
ther ingredients; mix all well together, and fill your 
patty-pans. 8 | . 


/ To make a flounder-pye. ; 
Ger ſome flounders, waſh them clean, dry them 
| | : in 
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in a cloth; juſt boil them; cut off the meat cleay 
from the bones, lay a good cruſt over your difh, and 
lay a little freſh butter at the bottom, and on that 
the fiſh ; ſeaſon them with pepper and falt to your 
mind. Boil the bones in the water your fiſh wy 
boiled in, with a little bit of horſe-radiſh, a little 
parſley, a very little bit of lemon-peel, and a cruſt 
of bread. Boil it till there is juſt enough liquor for 
the pye; then ſtrain it, and put it into your pye; 
Put on the top cruſt and bake-it. - on 


 Brockely in ſallad. 


7 


+ Brock ZU v is a pretty diſh, by way of fall 


in the middle of a table. © Boil it like aſparagus (n ö ; | 


the beginning of the book you have an account hoy, 
to clean it) lay it in your diſh, beat up oil and vine 
gar and a little ſalt. Garniſh with ſtertion buds. 

Or boil it, and have plain butter in a cup. Or farce 
French rolls with it, and butter'd eggs together for 
change. Or farce your rolls with muſcles done the 
fame way as oiſters, only no wine. 


\ To make potaloe cakes. © 


T a x x potatoes, boil them, peel them, beat them 
in a mortar, mix them with yolks of eggs, a littk 
fack, ſugar, a little beaten mace, a little nutmeg, 1 
little cream or melted butter ; work it up into a paſts, 
then make it into cakes, or juſt what ſhapes yo! 
Pleaſe with moulds, fry them brown in freſh butter; 
lay them in plates or diſhes, melt butter with fack 
and ſugar, and pour over them. 


Carps larded with eels in a ragou. 


long and as thick as your little finger, rolled in ſweet 


78 
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TAE E a live carp, ſcale and ſlice him from head BY 
to tail, in four or five ſlices, on one fide to the bon, 
then take a good filver eel, and cut it as for lard, * 
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We London and Country Cook. 3 19 
herbs, powdered leaves; and ſavoury ſeaſoning then 
lard it thick on the ſliced fide, and fry it in a pan of 


lard; then make for it a ragou, with gravy, white-- 
wine, claret, vinegar, the ſpawn, muſhrooms, ca- 


WS thicken it with brown butter, and garniſh it with 
= liced lemon. SENT ORD. 5 _ LO 
1 A Shrewſbury-pye. 

TAE E a couple of rabbits, cut them in pieces, 
ſeaſon them well with pepper and ſalt; then take 
ſome fat pork, and ſeaſon it in like manner; then 
take the rabbits livers parboil'd; ſome butter, eggs, 
pepper, and falt, a little ſweet marjoram, and a ht- 


die nutmeg ; make this into balls, and lay it in your 


== pye amongſt the meat; then take artichoke bottoms 

boiled tender, cut in dice, and lay theſe likewiſe a- 
mongſt the meat; then cloſe your pye, and put in 
as much white-wine and water as you think proper. 
Bake it, and ſerve it hot. + e 


r S To ftew a carp, 
BLE Ey it under the lower fin in a pint of claret, 


or white-wine, half a pint of water, a few ſprigs of 


. ſweet herbs, a little whole pepper, mace and ſalt, two 
flices of lemon ; put all theſe and the carp raw in a 
ſtew-pan, ſtew it well on both ſides, then put in half 
a pint of oiſters plump'd; let them ſimmer a little; 


beat them up thick with a pound of freſh butter, or 


_ Serve it with ſippets, barberries, and lemon 


A ſtirret-pye. 1 
TAE x your large ſkirrets, .and blanch them, and 
put to them ſome nutmeg, and a little cinnamon and 
lugar ; make your pye ready, lay in your ſkirrets, 
ſeaſon alſo the marrow of three bones with cinnamon, 


ſugar and grated bread Flay the marrow in your pye, 
e ; with 


- . . 


2 Parr — 
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ſerve it hot. 3 ugar on it. 


and a little ſalt; mix all theſe together, and beat 7 
; ; 10 8 | 


— the yolks of 9 hard eggs cut in halves, i 


few. potatoes cut ſmall and boiled, and candied 9 


range peel in ilices; lay butter on the top and ſides of I ] 
your pye; your caudle muſt be white-wine, a lit WW 


verjuice, ſome ſack, and thicken it with the yolks o | 


eggs, and when the pye is baked, ow it in, and 


— 


z 
' 


Fine egg-pye. 

TAE x the yolks of twenty hard eggs, and chop 
them with double the quantity of beet-ſuet, ſix ap- 
les ſliced ſmall; then put to them a pound — 
alk of currans, half a pound of ſugar, a little ſalt 
ſome mace and nutmeg beat fine, and half a pint of 
ſack, the juice of a — candied orange and citron 
cut in pieces; you may put a lump of marrow o 


the top. Bake them in a gentle oven, and put the 


Marrow air on them that are to be eaten hot. 


Very good cuſtards. 


BO IL a quart of cream, ſweeten it with fine 
powdered ſugar; beat the yolks of ſixteen eggs with 
four ſpoonfuls of orange-flower-water ; ſtir theſe into 
the cream and ſtrain all through a fine ſieve; fill your 
cups or cruſt, bake them with care. b 


To make an cel ye. 


Max K E a good cruſt, clean, gut, and ſk your 
eels very well, then cut them in pieces half as long 
as your finger; ſeaſon them with pepper, ſalt, and 
little beaten mace to your palate, either high or low. 
Fill your diſh with eels, and put as much water 3s 


the diſh will well hold; put on your cover, and bake | | 


them well. 


Water Nati 
Taxes a pint of water, four ſpoonfuls of flowet, 


as ded % ak A end a ER he | 


@ as Ay 


VVV 
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WE yolks and whites of eight eggs with two or three 

WE ipoonfuls of ſack put to it, firit ſtraining the eggs; 
che longer they ſtand before you fry them the better : 

juſt before you go to fry them, melt about half a 
pound of butter very thick, and tir it in, and butter 

WE your pan a little before you fry the firſt: one ſpoon- 

ful, or a little more, is enough for a pancake. You 

WE muſt not turn them, and take care you do not burn 

them as you fry them; ſlide them out of the pan on 

a hot water-diſh, one upon another, and cover them 
vith a warm cover, to keep them hot as the reſt fry; 
when they are all done, lay them in a diſh, and ſtrew. 
ſugar over them. They fry light brown. 1 


A calf*s foot pudding. 


TAE E two calves feet, ſhred them very fine, 
mix them with a penny white loaf grated, being 
ſcalded with a pint of cream; put to it half a pound 
of beef. ſuet ſhred, eight eggs, and a handful of 
plump'd currans ; ſeaſon it with ſweet ſeaſoning, ſu- 
gar, ſack, and orange-flower- water, and the marrow 
of two bones; put it in a veal caul, being waſhed 
over with the batter of eggs; then wet a cloth, and 
pour it therein, and when the pot boils, put it in, be- 
ing tied up cloſe ; boil it about two hours. When 
it is boiled, turn it in a diſh, ſtick on it ſliced al- 
ag monds and citron, then pour on it ſack, verjuice, 
and drawn butter, and ſcrape on ſugar. 
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To make a potatoe-pye. 


| Borr three pounds of potatoes, peel them, make 
[a good cruſt, and lay in your diſh ; lay at the bot- 
tom half a pound of butter, then lay in your pota- 
| toes, throw over them three tea ſpoonfuls of ſalt, 
and a ſmall nutmeg grated all over, {1x eggs boiled 
bard and chopped fine; throw all over, a tea ſpoon- 
. ful of pepper ſtrewed all over, then half a pint of 
8 8 | | | p 5 7 white- 
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white-wine. Cover your pye and bake it : haf G 
hour, or till the cruſt is enough. 


To make a ſalmon-pye. 


Maxx a good cruſt, cleanſe a piece of ſalmon 
aloe? it with ſalt, mace and nutmeg, lay a little piece 
of butter at the bottom of the diſh, and lay your {al 
mon in. Melt butter according to your pye ; take 
a lobſter, boil it, pick out all the fleſh, chop it ſmal, 
bruiſe the body, mix it well with the butter, which 
muſt be very good; pour it over your lalman, put 
on the lid, and bake it well. 


: A Ricbmond. pudding. 

TAKE a pound of beef - ſuet, ſhred very ſmal, 
then take a pound of raiſins of the ſun and ton 
them; then put to them two ſpoonfuls of flower, it 
eggs beaten, a little ſugar, half a nutmeg ' grated 
and a little ſalt; mix theſe together, put it in you 
cloth well flowered, and boil it ſix hours, and fer 
It Up. 


To make a herting-pye. = 

SALE, gut, and waſh them very clean; cut 
the heads, fins and tails. Make a good cruſt, cor0 
your diſh, then ſeaſon your kerrings with bea 
mace, pepper and falt; put a little butter in the b 
tom of your diſh, then a row of herrings ; pare (ors 
apples, and cut chem in thin flices all over; t 
peel ſome onions, and cut them in ſlices all ns = | 
thick, lay a little butter on the top, put in A . 
water, lay on the lid, and bake it well. ky 


Seed cake. | 


TAE E three pounds of fine flower, and i 4 
pounds of butter, rub it in the flower, eight <M 
and four Whites, a little cream, and five _ 4 


. 


yeaſt ; mix all together, and put it before the fire to 


: riſe, then put in three quarters of a pound of carra- 


WW way-comfits, and put it in a hoop well butter'd. An 
hour and a half will bake it. 
F To make panado. 
You muſt take a quart of water in a nice clean 


ſauce- pan, a blade of mace, a large piece of crum 


of bread, let it boil two minutes, then take out the 
BE bread, and bruiſe it in a baſon very fine. Mix as 
W much water as will make it as thick as you would 
have it, the reſt pour away, and ſweeten to your pa- 
late. Put in a piece of butter as big as a wallnut; 
do not put in any wine, it ſpoils it; you may grate 
in a little nutmeg. This is hearty and good diet for 
ſick people. . 


D make fritters. 
Take ſherry and brandy, of each half a pint, 


two ounces of fine ſugar, a quarter of an ounce of ' 


cinnamon, mace and ginger, four eggs well beat with 
a little ſalt, and eight ounces of Naples biſkets grat- 
ed, or made wet in a pint of cream; mix all toge- 

ther, then make it as thick as batter for pancakes, 
ag with fine flower, and fry them in clarified hog's lard ; 
the pan muſt be almoſt full; when it boils ſtrike them 


off from a trencher with a knife into little bits. 


BS When they are fry*d,' duſt on them fine ſugar, and 


ſerve them. Some pour on them the juice of orange. 


| © You may put all bread and no flower. 


E Triſh pancakes. 


= Taker a pint of cream, eight eggs and four 
WT whites ; beat the eggs with a grated nutmeg, and ſu- 


gar to your taſte; then melt three ounces of freſh 
butter in the cream, and mix it with the eggs, and 


almoſt half a pint of flower; ſeaſon your pan with 
a bit of butter, and fry them without turning. Your 
© — | frying- 
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little holes into a plate. This is a pretty thing to Hf 5 
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frying-pan mult be very little, and ſo lay ſeveral cv 


upon another, to ſerve at table. 


To cure deafneſs. 3 

Dre fine clean black wool in civet, and put it i;, 

to the ear, and when it is grown dry, as it will in; 

day or two, dip it again and keep it moiſtened in thi 
ear for three weeks or a month. OY 


— 


To make fairy butter. : 
TAE E the yolks of two hard eggs, and beat then 
in a marble mortar, with a large ſpoonful of orag Wl 
flower-water, and two tea ſpoonfuls of fine ſugar a 


to powder; beat this all together till it is fine pal 


then mix it up with about as much freſh butter outꝗi 
the churn, and force it through a fine ſtrainer full ii 


off a table at ſupper. 


To make almond cuſtards, EF 

TAKE a pint of cream, blanch and beat a qu 
ter of a pound of almonds fine, with two ſpoonfi 
of roſe-water, ſweeten it to your palate ; beat up 
olks of four eggs, ſtir all together one way over H 
fire till it is thick, then pour it out into cups, 0 
you may bake it in little china cups. =_ 


Felh of white currans. Y 
Tak et your currans when they are juſt ripe, nn 
them from the ſtalks into a filver ſkillet, and co 
them with ſpring-water (that is, half a pint of 
ter to a pint of currans); ſet them upon a gentle nl 
of charcoal, and let them ftew till the currans 
diffolved ; then let the clear juice run from ti 
through a jelly bag, and to every pound of that ui 
a pound of double-refined ſugar, wet it with 
water, and boil it to a high candy; then put in 1h 


GS boys fa pw end Ge — 


curran Juice, and let it have one boil ; then put lp 
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To preſerve walnuts green. 4 | 
Wipe them very clean, and lay them in ſtrong 
* Wand wipe them very clean, have ready a ſkillet of 
Vater boiling, throw them in, let them boil a minute, 
and take them out: lay them on a coarſe cloth, and 
boil your ſugar as above; then juſt give your wal- 
vuts a ſcald in the ſugar, take them up and lay 
chem to cool. Put them in your preſerving- pot, and 


* 


pour on your ſyrup as above. 


Portugal cakes. 


DS. 2 £ => 


butter, five eggs, and a little mace beat into a broad 
pan; beat it up with your hands till it is very light, 
and looks curdling ; then put thereto a pound of 
flower, half a pound of currans very dry, beat them 
together, fill your heart-pans, and bake them in a 
lack oven. You may make ſeed cakes the ſame 
way, only put carraway-ſeeds inſtead of currans. 


Stone cream. 


Boi in a quart of cream, a blade of mace and 
Ba ſtick of cinnamon; put in eight ſpoonfuls of o- 
range-flower-water ; ſweeten theſe to your palate ; 
oil it till it is thick, then pour it out, keeping it 
ttirring till it is almoſt cold; then put in a ſpoonful of 
eennet, and put it into cups or glaſſes ; make it three 
er four hours before you uſe it. | 


To areſs ducklings with onions. 
SA p, pick, draw, truſs and ſtuff the duck- 
13 lings, as before; cut the roots and ends off the roots 
ef ſmall onions, blanch them in ſcalding water; then 
„ pick them and put them into a ſtew- pan with a little 


1 juice of lemon to our taſte, and let it have a heat, 
but boil no more after the lemon is in, then glaſs it. 


iat and water twenty-four hours; then take them out 


Pur a pound of fine ſugar, a pound of freſh 


> broth 
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thicken them with a little cullis, and when the duck- 


ſerve them up hot: 
ſome flower till it is thick, then put in half a pound 


pudding in. Three quarters of an hour will bakelt 


* 
x <R ** 


Ff 
RA 


2 N 2 
he . — 
eee 


broth and a little gravy, and ſet them over a gentl 
fire and let them ſimmer; when they are done, 


lings are done, take them out and drain them, diſh 
them and pour your ragou of onions over them, and 


4 „ pudding. 
TAkx a quart of milk and boil it, then ſtir i 


of butter, ſix ounces of ſugar, a nutmeg grated, 
little falt, nine or ten eggs, but not all the whites; Wl 
mix all well together, butter your diſh, and put you 


1 Fur the cholick. 5 

" Tax Et a quart of double: diſtilled aniſeed- Water 
infuſe in it one ounce of hiera picra ; ſtop it v 
cloſe, and keep it near the fire, where it muſt ſtad 


. 


8 
. 


ſome days; ſhake the glaſs twice every day: tak 


three or four ſpoonfuls of this in a fit when it is neui 
leſs will ſerve after it has ſtood a year or two. a 


? Clouted cream. 2 
Taxx eight eggs, with the whites of fix of then 
take a quart, of milk and boil it; you muſt ban 
your eggs well, and let your milk cool a little; th" 
mix your milk and eggs well together, then it nl 
over a gentle fire, and ſtir them all the while, an - 
when you perceive it to be thick enough, take it di 
the fire, and ſweeten it to your mind, adding ol 
roſe-water, or orange-flower-water ; put this in 
deep china diſh, and lay in the middle a pyramid 
wild curds ; or you may ſtir in ſome raſberry JW 


8 


or other fruits. 
For 2 blow or hur ? in the che. I 


BAT the leaves of eye- bright with a rotten "= 
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W plc; lay it on the eye as a poultis: repeat it as it" 
WW crows dry. I think the juice of the eye-bright is 


Surpriſing paſte. | b 

TAE E a pound of butter to a quartern of flower, 
and rub your butter very ſmall in it; then mix it 
Vith ſix ſpoonfuls of water, but be fure you do not 
put more. It will be very ſhort and good. | 


| Paſte for a paſty. 525 
= Lay down a peck of flower, work it up with 
Ws {x pounds of butter and four eggs, and make it into 
a 2 ſtiff paſte with cold water, 7 


To bake an oatmeal pudding. | | 
Boir a quart of water, ſeaſon it with a little ſalt ; 
when the water boils, ſtir in the oatmeal, till it is 


: ſo thick you cannot eaſily ſtir your ſpoon, then take 
WE it off the fire, ſtir in two ſpoonfuls of brandy, or a 


gill of mountain, and ſweeten it to your palate. Grate 


FF. in a little nutmeg, and ſtir in half a pound of cur- 


nans clean waſhed and picked; then butter a pan, 


pour it in, and bake it half an hour. 


To make another ſack poſſet. | 
TAKE a quart of new milk, four Naples biſkets, 


| : | crumble them, and when the milk boils throw them 


in. Juſt give it one boil, take it off, grate in ſome 
nutmeg, and ſweeten to your palate: then pour in 
half a pint of ſack, ſtirring it all the time, and ſerve 
, 0 You may crumble white bread inſtead of 

itKets, — 


To candy orange-flowers. 

Taxz orange-flowers ſtiff and freſh gathered, 
boi] them in a preſerving-pan in a great quantity of 
ipring-water, when they are tender take them vp, 

7 I Y 4 Atrain 


. 1 > 
. 


2 
| | e 
„ — 1 


328 We London and Country Cook. 
drain them through a ſieve, and dry them very we 
between napkins; take the — in 4 
ſugar, and to a pound of ſugar half a pint of water; 
boil it till it will ſtand in a thick drop, and when it i; 
almoſt cold, put it to your flowers in a china baſon; 
ſhake them well together, and ſet them in a ſtove, 
or in the ſun, and when they begin to candy, take 
them out, and lay them on glaſſes to dry; ' ſift ſuga' Wi 
them, and turn them every day till they ar: Wi 
-criſp. at | | —_ 


* 


To make a beggar”s pudding. 

TA RE fome ſtale bread, pour over it ſome hot 
water, till it is well ſoaked ; then preſs out the va. 
ter and waſh the bread ; add ſome powdered ginger, 
and nutmeg grated, a little ſalt, ſome roſe- water 
fack, ſome Liſbon ſugar, and ſome currans ; mix 
theſe well together, and lay it in a pan well butter 
on the fides, and when it is well flatted with a ſpoon, 

lay ſome pieces of butter on the top, bake it in x 
gentle oven, and ſerve it hot. You may turn it out 

of the pan when it is cold, and it will eat like a fine 
cheeſecake, ETD, 5 Wo 


Felly of cherries. _—_ 

TAk E an ale quart of running water, a pound 
of green pippins, and a pound of cherries; well co- 
loured and free from ſpots ; pull off the ſtalks, and 
break them between your fingers into the liquor, with 
three ounces of fine ſugar, and boil them till they 
come to a pint of liquor ; then ſtrain it out into 1 

_  gallipot, and when it is cold ſet it on the fire, and 
put to it ſix ounces of double-refin'd ſugar ; then put 
in a pound of fair choſen cherries, keeping the pat 

| boiling, ſo that you cannot ſee one cherry; it mull 
boil when you put in the cherries, and all the while 
it is boiling you muſt now and then ſhake the s 
When it has boiled ſome time, put in as much _ 


* 
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as will make your nine ounces a good pound; never 
take it off, but whilſt it is boiling put this laſt ſugar 
in, and when it is boiled to a, jelly take it off, and 
put it up in glaſſes. 


© Stew'd briſket of beef. 

TAKE a piece of briſket of beef, rub your beef 
with common ſalt, and ſome ſalt- petre, and let it lay 
four days; then lard the ſkin of it with fat bacon, 
and put it in a ſtew pan that will ſhut cloſe, a lemon 


: cut in half with the rind on, and lay them in with the 


beef; then put in ſome ſweet herbs, ſome whole 
cloves, half a nutmeg ſliced, ſome pepper, an onion 
or three or four ſhallots; half a pound of butter, a 
pint of claret or ſtrong beer, and a quart of water; 
ſhut your pan cloſe, and let it ftew gently ſix hours, 
till it is very tender ; - then take ſome boiled turnip 
cut in dice, flower them and fry them brown, then 
pour off the liquor the beef was ſtewed in; having 
= ftrained it, thicken it with burnt butter, and mix 
= your fry'd turnips with it, and pour all together gver 
= your beef; garniſh with lemon ſliced and ſerve it hot. 


To make drop biſkets. 
TAEK E a pound of fine loaf-ſugar, beat it and 
. ſerge it ; then take ten eggs, out ef which take three 
_ yolks, beat the eggs very well, then put in your ſu- 
gar, and beat them all together for an hour; then 
put in a pound of fine flower dried and ſerged, and 
when cold put it in ; then beat all together a quarter 
of an hour, with a little roſe-water ; then drop them 
upon paper, and bake them. 2 


7% To preſerve cherries. 
GaTHER your cherries of a bright red, not too 
ripe, weigh them, and to every pound of cherries 
bes three quarters of a pound of double. refinꝰd ſugar 
beat very fine; ſtone your cherries, and ſtrew ſome 
a oY _ ſugar 


** 


over them as you ſtone them, to keep their co. 
lour; take the reſt of your ſugar, and near half a 
pint of water, and boil and ſkim it; then put in 
three ſpoonfuls of the juice of currans that was in- 
fuſed in water, give it another boil and ſkim, then 
put in your cherries, boil them till they are tender, 
then pour them into a china baſon, cover them with 
paper, and ſet them by twenty-four hours; then put 
them into your preſerving pan, and boil them till 
they look clear, put them in your glaſſes clean from 
the ſyrup, and put the ſyrup on them, ſtrained thro' 
2 piece of muſlin. 


be To boil pigeons. 15 

LI your pigeons be cleaned, waſhed, drawn, Wl 
and ſkinned : boil them in milk and water ten mi- 
nutes, and pour over them ſauce made thus. Take 
the livers parboiled, and bruiſe chem fine with 2 
much parſley boiled and chopped fine. Melt ſome 
butter, mix a little with the liver and parſley firſt, 
then mix all together, and pour over the pigeons, 


. A battalia pye. 

TAE E four ſmall chickens and ſquab pigeons, 
four ſucking rabbets, cut them in pieces, and ſeaſon 
them with ſavoury ſpice ; lay them in the pye, with 
four ſweetbreads fliced, as many ſheeps tongues and 
ſhiver*d palates, two pair of lamb-ſtones, twenty or 
thirty cocks-combs, with ſavoury balls and oiſters; 
lay on butter and cloſe the pye with a lear. 


To make raſberiy giam. 


Take a pint of this eurran jelly, and a quart 
of raſberries, bruiſe them well together, ſet them 
over a ſlow fire, keeping them' ſtirring all the time 


till it boils ; let it boil five or fix minutes, pour it 
into your gallipots, paper as you do the curran Jelly 


de London and Country c 33 
and keep it for uſe. They will keep ſo two or three 
years, and have the full flavour of the-raſberry. 
ED Water tanſy. | 


Tax x twelve eggs and eight of the whites, beat | 


them very well, and grate a penny-loaf, and put it 
in; put in a quarter of a pound of melted butter, 
and a pint. of the juice of ſpinage. Sweeten it to 
your taſte. _ 1 | | 


1 To boil ſalod. 

Ir is a hard ſtone ground to powder, and gene- 
rally ſold for one ſhilling an ounce ; take a large tea 
ſpoonful of the powder and put it into a pint of boil- 
ing water, keep ſtirring it till it is like a fine jelly; 


then put wine and ſugar to your palate and lemon, if 


it will agree. 


To prepare fruit to candy at any time. 
TAEKE orange or lemon-peels, rub them with 


ſalt, and cut them in ſmall pieces ; MY them in 


water forty-eight hours, then put them in freſh water, 


and boil them till they are tender, ſhifting the water 
three times; have then your ſyrup ready made, a 


pound of ſugar to a pint of water boiled together 


then boil your peels in it till they are clear, and ſet 


it by for uſe, letting. it firſt cool 
Apricots, peaches, paws and ſuch like, may be 
preſerved for future uſe by boiling them only in the 


ſyrup till they are a little tender, and when they are 


cool ſet them by in gallipots, boiling the ſyrup a-freſh 


three times, once a week, and it will keep good for 


uſe twelve months. 


A recipe for calds and coughs, by Dr. Bracken of Lan- 


caſter. 
TAE E of the herbs betony and coltsfoot dried, 


of each an ounce, beſt tobacco half an ounce, _ 
: | ce 


U 1 Foe 


Sh 
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ceſt white amber in powder three drachms, fre ſheſt 


| - fquinanch, or camel's hay, and of the herb ros ſolis, 
not with the oblong but with the round leaf, of each 
half an ounce, cut the herbs in the manner of tobac- i 
co, and ſprinkle the powder of amber amongſt them, 
and ſmoke two or three pipes of it a day for a fort- 
night; during which time uſe the following lo- 
Zenges. | op 


Take beſt Spaniſh juice of liquorice an ounce, 
double-refin'd ſugar two ounces, gum arabic finely 
powdered, two drachms; extract of opium, or Lon- 
don laudanum, one ſcruple, or twenty. grains, all 
well beaten or pounded together, then with mucilage 
of gum tragacanth, form into ſmall lozenges, to be 
diſſolved leiſurely in the mouth and ſwallowed down 


* 


as gently as poſſible, . 


Calves feet jelly. 

BOI I. a pair of calves feet in water, with the 
meat cut off the bones, ſeaſon it as the hart's-horn 
jellies, and when cold take the feet from the top, and 
the droſs from the bottom, and keep it for uſe. 5 


To candy fruit. 


Vo v muſt firſt preſerve your fruit, then dip them 
into warm water to take off the ſyrup, then ſift on 
them ſome fine ſugar, till they are white, then ſet 
them on 4 ſieve in a very gentle oven, taking them 
out to turn three times; let them not be cold till 
they are dry, and they will look very clear. 


Aſparagus forced in French rolls. e L 
TAE E three French rolls, take out all the crum, I 
by firſt cutting a piece of the top cruſt off; but be 
careful that the cruſt fits again the ſame place. Fry Wl 
the rolls brown in freſh butter, then take a pint of Wl 
cream, the yolks of ſix eggs beat fine, a little ſalt 
and nutmeg, ftir them well together over a flow 3 


i n 
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till it begins to be thick. Have ready a hundred of 
ſmall graſs boiled, then ſave tops enough to ſtick the 
rolls with; the reſt cut ſmall and put into the cream, 
fill the loaves with them. Before you fry the rolls, 
make holes thick in the top cruſt to ſtick the graſs 
in; then lay on the piece. of cruſt, and ſtick the 
graſs in, that it may look as if it was growing. It 
makes a pretty ſide- diſh at a ſecond courſe. 


To make oiſter loaves. 


FR the French rolls as above, take half a pint 
of oiſters, ſtew them in their own liquor, then take 
out the oiſters with a fork, ſtrain the liquor to them, 
put them into a ſauce-pan again, with a glaſs of 
white-wine, a little beaten mace, a little grated nut- 
meg, a quarter of a pound of butter rolled in flow- 
er, ſhake them well together, then put them into 
the rolls, and theſe make a pretty ſide-diſh for a firſt 
courſe. You may rub in the crums of two rolls, and 
toſs up with the oiſters. 


A hare-pye. © | 
Cv the hare in pieces, and break the bones, and 


lay them in the pye. Lay on balls, ſliced lemon, 
butter, and cloſe it with the yolks of hard eggs. 


Artichoke or potatoe-pye. 


TAE E artichoke-bottoms, ſeaſon them with a 
little mace and cinnamon ſliced, eight ounces of can- 
died lemon and citron ſliced, eringo- roots and pru- 
nellas, a ſlit of each, two ounces of barberries, eight 
ounces of marrow, eight ounces of raiſins of the ſun 
ſtoned, and two ounces of ſugar; butter the bottom 
of the pye, and put in all, one with the other, and 
eight ounces of butter on the top lid; bake it; then 
put on a lear, made as for the chicken pye. 


To 
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way. 
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To force a leg of lamb, veal, pork or fowl. 
Tak out the meat at the greateſt end, and turn 


back the ſkin; keep it whole, then cut the bone half 
off, and take all the marrow. Make all the forc'q 


meat, as above directed, then put it into the ſkin a- 


gain. Shape it as before; then ſew a bladder over 
it, and wet the bladder firſt. Roaſt it an hour or 


more. If large, ſerve it with colliflowers, french- 
beans or ſpinage boiled laid round and butter'd; gar- 
niſh with lemons ſliced and barberries. 


20 preſerve the great white plumb. 
To a pound of plums put three quarters of a 


E of double- refinꝰd ſugar in lumps; dip your 


ſugar in water, and boil and ſkim it very well; flit 
your plums down the ſeam, and put them into the 


ſyrup with the ſlit downward ; let them ſtew over the 
fire a quarter of an hour, ſkim them very well, and 
take them off, and when cold turn them, and cover 


them up, and turn them in the ſyrup two or three 
times every day, for five or ſix days together ; then 


put them in pots. 


To keep gooſeberries. 

GATHER them when dry, full grown, and not 
ripe ; pick them one by one, put them into glaſs 
bottles that are very clean and dry, and cork them 
cloſe with new corks ; then put a kettle of water on 
the fire, and put in the bottles with care ; wet not 


"the corks, but let the water come up to the necks; 


make a gentle fire till they are a little codled and 


turned white, do not take them up till cold, then 


pitch the-corks all over, or wax them cloſe and thick ; 
then ſet them in a cold dry cellar. 
N. B. You may keep damſons or bullace the ſame 


A 


1 


* 
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A quaking pudding. 
TAE E a quart of cream, and beat two or thr 

ſpoonfuls of flower of rice, a penny-white loaf grat- 
ed, and ſeven eggs; ſeaſon it with ſweet ſpice, a lit- 
tle angel-water, butter the cloth, and tie it ſlack, and 
when the pot boils, put it in, and boil it an hour; 
then put it in a diſh, and ſtick on it ſliced citron. 
Let the ſauce be ſack and orange-flower-water, with 
the juice of lemons, and drawn butter, 


Red quinces whole, 
Tax x fix of the fineſt quinges, core and ſcald 

them tender, drain them from the water, and when 
they are cold pare them ; then take their weight. in 
good ſugar, a pint of water to every pound of ſu- 
gar, boil it to a ſyrup, ſkim it well, then put in the 
quinces, and let them ſtand all night ; when they are 
red enough, boil them as the marmalade, with two 
porringers full of jelly. When they are as ſoft as you 
can run a ſtraw through them, put them into glaſſes, 
let the liquor boil till it is a jelly, and then pour it 
over the quinces. | 


To burn butter. 


SAE E ſome flower upon two or three ounces of 
butter, put it into a hot frying-pan that it may hiſs ; 
let it boil, and do not ſtir it; when it turns brown, 
put in the liquor you intend to thicken, and keep it 

quick ſtirring; boil it well or it will taſte raw. 


Oiſters to ſcollop. 
Pur your oiſters into ſcollop ſhells, leaving the 
liquor, which ſet by to ſettle ; then put a moderate 
quantity of liquor into each ſhell, with ſome whole 
pepper and a blade of mace ; then put in a bit of but- 
ter, and cover all with grated bread ; ſet them over 
the fire on a gridiron ; and when they are enough, 


give 
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give the grated bread in the top of the ſhells a brown- 
ing with a red hot iron, and ſerve them up. 


A lamb-ftone and feetbread-pye. 


Bol, blanch and ſlice them, and ſeaſon them with 
ſavoury ſeaſoning ; lay them in the pye with ſlic'd 
8 lay on butter, cloſe the pye with 
a lear. 


Lemon jelly. 


TAE E five large lemons and ſqueeze out the juice, 
and beat the whites of fix eggs very well; put to it 
twenty ſpoonfuls of ſpring- water, and ten ounces of 
double - refinꝰd ſugar beat and ſifted; mix all together, 
and ſtrain it through a jelly- bag, and ſet it over a gen- 
tle fire, with a bit of lemon- peel in it; ſtir it all the 
while and ſkim it very clean; when it is as hot as you 
can bear your finger 1n it, take it off, and take out 
the peel, and pour your jelly into glaſſes. 


Raſberry fool. 


You muſt have a pint of raſberries, ſqueeze them 
and ſtrain the juice with orange-flower-water, put to 
it five ounces of fine ſugar, then put a pint of cream 
over the fire, let it boil up, then put in the juice, 
ve it one ſtir round, then put it into your baſon, 
ir it a little in the baſon, and when it is cold uſe it. 


To.ſtew oiſters. 


Take a quart of oiſters, and having cleared them 
well from bits of ſhells, and other filth in their own 
liquor; then ſtrain that liquor, and put to it a large 
blade of mace, and a ſmall. nutmeg ſliced and a 
little ſalt; boil the oiſters in it, ſcumming it clean; 
when they are almoſt enough ; put in ſome parſley 
ſhred fine, and you may add a ſhallot if you like it; 


then ſhred the yolks of four eggs fine, put 2 | 


1 
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with near half a pound of butter; keep continually 


Pigeons in ſurtout. 
CLEAN your pigeons well; then make a forcin 
for them; tie a large ſcotch collop on the breaſt of 
each; ſpit and cover them with paper, and roaſt 
them; then make for them a ragou and ſliced o- 
range. | 


1 A fewan pye. 

SK IN and bone the ſwan, lard it with bacon; and 
ſeaſon it with ſavoury ſpice, and a few bay-leaves 
powdered ; lay it in the pye, ſtick it with cloves, lay 
on butter, and cloſe the pye; fill it up as aforeſaid. 


Eggs with lettuce, 

ScALD ſome cabbage lettuce in fair water, ſqueeze 
them well, then ſlice them, and toſs them up in a 
ſauce-pan with a piece of butter, ſeaſon them with 
PEP er, ſalt, and a little nutmeg. - Let them ſtew 

alf an hour, chop them well together, when they 
are enough, lay them in your diſh, fry ſome eggs 
nicely in butter and lay on them. Garniſh with Se- 
ille orange. | 


Dr. Mead's receipt, for the cure of the bite of a 
2 | mad dag. | 
Lux the patient be blooded at the arm nine or 
ten ounces. Take of the herb called in Latin, licten 
cinereus terreſtris, in Engliſh, aſh-coloured ground 
liverwort, cleaned, dried and powdered, half an 
ounce, and black pepper powdered two drams ; mix 
theſe well together, and divide the powder into four 
doſes, one of which muſt be taken every morning, 
taſting, for four - mornings ſucceſlively, in half a 
pint of cow's milk warm. After theſe four doſes are 
taken, the patient muſt go into the cold bath, or a 
LT 2 | cold 
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cold ſpring, or river, every morning faſting for 

nk. fie muſt be ne all 9 be 5. fie 1 
(with his head above water) longer than half a mi. 
nute, if the water be very cold. After this he muſt 
go in three times a week, for a fortnight longer. 
M. B. The lichen is a very common herb, and 

grows generally in fandy and barren foils all oyer 
Dugland. The right time to gather it is in the months 
of October and November. 
. 75 For the pleen. 

TAX E a quarter of a pound of madder-roots, 
beat them as fmall as you can, and then they cannot 
be known; put them, thus beaten, into a glaſs. bot: 
tle, and fill it with white-wine ; ſtop it up cloſe, and 
it may be drank in three days time. When you uf 
it, ſhake your bottle, and pour the liquor through a 
ſmall hair fieve, putting in the powder again in your 
bottles. This is not to be taken when the fit is on, 
Drink a quarter of a pint every morning, and 4 
much at night, faſting an hour before and an how 
after it. This bottle, when the liquor is out, muſt 
be filled up again with wine. The ſecond fteeping 
is as good as the firft. The longer it is ſteep'd tie 
better. Probatum eſt. | 


To jug à hare. 

Wu x you have cas'd your hare, turn the blood 
out of the body into your jug, then cut your hare 
to pieces, but do not waſh it; then take three quai 
. ters of a pound of fat bacon, and cut it in ſlices; 
our in then to the blood near a pint of ſtrong old 
ale beer, and put in an onion ſtuck with twelve 
cloves, and a bunch of ſweet herbs ; then ſeaſon your 
hare with pepper and falt, a little nutmeg, and a little 
lemon-peel z then put your hare in your jug, a layer 
of hare, and a layer of bacon ; then flop the jug 


cloſe, that no ſteam can come out, and put the Jug 
op in 


- 
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in a kettle of water over the fire, and let it ſtew three 
hours; then ſtrain off the liquor, and thicken it 
with burnt butter; ſerve it hot, and garniſh with 
fliced lemon. 8 | 


Afrew'd cod, 

Tak E your cod and lay it in thin ſlices at the 
bottom of a diſh, with a pint of gravy, and half a 
pint of white- wine, ſome oiſters and their liquor, 
ſome ſalt and pepper, a little nutmeg, and let it ſtew 
till it is almoſt enough, then thicken it with a piece 
of butter rolled in flower, let it ſtew a little longer, 
ſerve it hot, garniſh with lemon ſliced. _ 


For a pleuriſy without bleeding. 

TAE a quart of milk, and make a poſſet- drink 
thereof with a temperate ale; put therein, whilſt it 
is hot, three balls of ſtone horſe's dung in a rag, and 
when the poſſet-drink is cool enough, wring the rag 
hard with your hands into the poſſet- drink: to qua- 
lify the tafte of it, put a few fennel and carraway- 
ſeeds into it, then warm half a pint as warm as the 
patient can drink it, and put a ſpoonful of the beſt 
_ into it, and ſtir them together. Drink this twice 
a day. | 


Cs To boil ſego. 

Pur a large ſpoonful of ſego into three quarters 
of a pint of water; ſtir it, and boil it ſoftly till it is 
as thick as you would have it, then put in wine and 
lugar, with a little nutmeg to your palate. 

An orange pudding. 7% 

TAE E the peel of two Seville oranges, boiled up 
as for a florentine of oranges and apples; pound them 

as the carrots, and ſeaſon them as aforeſaid. | 


E men £565 Shrew/oury 
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«| Shrewſbury cakes. | 
TAE xk a pound of butter, a pound of double. 
refin'd ſugar ſifted fine, and put to it a little mace 
beat, and four eggs; beat them all together with your 
hands, till it is very light, and looks curdling ; then 
put to them a pound and a half of flower, and roll 
them out into little cakes. 1 5 


20 roll a breaſt of mutton. 

Box E the mutton, make a ſavoury forc'd meat 

for it, waſh it over with the batter of eggs, then 

ſpread the forc'd meat on it; roll it in a collar and 

bind it with pack- thread; then roaſt it; put under 
it a regalia of cucumbers. ob. 


__  Umble or calves feet pye. 

BO TL the umbles of a deer, and when cold ſhred 
them ſmall, with as much deer or beet-ſuet as equal: 
the weight of the meat; then to five pounds put one 
ounce of cloves, mace, cinnamon, a little falt, eight 
ounces of candied lemon ſliced, a pound of ſugar, a 
pound of currans, a pint of ſack, and the juice of 
two lemons; mix all together, and it 1s fit to fill 
/ a pyes. Boll calves feet almoſt enough and ſhred 
them. | 


To make a ratifia pudding, 
GET a quart of cream, boil it with four or five 
laurel leaves, then- take them out, and break in half 
a pound of Naples biſkets, half a pound of butter, 
ſome ſack, nutmeg, and a little ſalt. Take it off 
the fire, cover it up, when it is almoſt cold, put in 
two ounces of blanched almonds beat fine, and the 
yolks of five eggs. Mix all well together, and bake 
it in a moderate oven halt an hour. Scrape ſuga! 
on it as it goes into the oven. 
| Mutton 
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Mutton chops ftew?d, | 
Cur your chops thin, take two earthen pans, 
put one over the other, lay your chops between, and 
burn brown paper under them. 


8 Wa ee 


CLEANSE living tench, draw and boil them in 
as much water as will cover them, with a little vine- 
gar and ſalt, five or fix bay- leaves, large mace, whole 
cloves, and a faggot of ſweet herbs ; when boiled, 
take out three or four you intend to jelly, leave the 
reſt in, put to them a little iſing- glaſs ſteeped in fair 
water and boil it more; when it is jelly, beat the 
whites of four eggs, and mind that it curdles not; 
ſet it on the fire again till it riſeth with a thick ſcum, 
then ſtrain it through a napkin, and tie it up again 
till it is clear, and lay the fiſh you intend to jelly in 
a diſh, and run the jelly on them. St 7 

The ſame way may be done craw-fiſh, prawns, or 
carps. : 


For an ague. By Dr. Mead. 
TAE a dram of powder of myrrh, mix it in a 
ſpoonful of ſack, and take it, drinking a glaſs of ſack 
after it. Do this, as near as you can, an hour before 
the fit comes on. 


SPE A millet pudding. 

Take half a pound of millet, to two quarts of 
milk; boi} it over night, and in the morning put ſix 
ounces of ſugar, ſix ounces of butter melted, ſeven 
eggs, half a nutmeg, and a little raſped bread ; ftir 
it all together, put a thin paſte at the bottom of the 
ah, and bake it three quarters of an hour. 


To make baked caftards: 


Ons pint of cream, boil with mace and cinna- 
£3 mon z 


— 


342 The London and Cauntry Cook. 
mon ; when cold take four eggs, two whites left out, 
a little roſe and orange-flower-water and ſack, nut- 
meg and ſugar to your palate, mix them well toge- 
ther, and bake them in china cups. 5 


. To cure the dead palſ z. 
TAE E two artichokes, ſtalks and all, and beat 
them in a mortar till you get a good quantity of li 


gquor; put to it the ſame quantity of white-wine-vine- 


gar and mountain wine mixed, and take half a quar- 


ter of a pint in the morning faſting, and as much at 


night. 


An excellent remedy for a ſore throat, hi ch, taten in 


time, will prevent a quinſey, _ 
T aAxkx five ſpoonfuls of ſyrup of elder-berries, and 


mix with one ſpoonful of honey, and as much ſalt 


prunel (in re? as will lie on a ſhilling : take ; 
tea-ſpoonful of this as often as you can. | 


| Fur convulſion fits. | 
GET a dozen of live moles, when with young; 


Mick them with a knife in the throat, till they are 


dead ; then open them, and take out all the intrails; 
put them in an earthen pan, and by degrees dry them 
in an oven till they are fit to powder; then powder 
and ſift them through a fine ſieve; give the child as 
much as will lie on a half crown, in black cherry- 
water, once in three hours, for three times, then 
every night going to reſt, for three times. If you 
ear a return, give it three nights before the full and 
new of the moon. | | | 
I dare ſay this is an approved receipt, becauſe l 
had it from a very choice hand; but I ſhould fear it 


* 


would be impoſſible to make a young child take ſo 


much of ſo loathſome a thing as this powder muſt 
4 


needs be. 


A mouth water ta cure a canker. 
TAE E of juice of ſage and honey-ſuckle, of each 
| ſix ſpoonfuls; of white-wine-vinegar, two ſpoonfuls; 
roch allum, one ounce; take double the weight of 


the whole in honey; boil it to a thick ſyrup ; ſcum 


it very clean, and when it is cold, put it up for your 
uſe ; this, with ſyrup of mulberrries, is good for any 


ſore mouth. 


A good ſere- cb. 
TAE a pint and half of ſallad oil, half a pound 
of red lead, a quarter of a pound of white lead, a 
quarter of a pound of caſtle — two ounces of bees- 


wax, two ounces of oil of bays, two ounces of bar- 


rows-greaſe ; boil the leads in the oils till they look 
brown; then put in the reſt, keeping it ſtirring till it 
works; then make it into rolls, firſt oiling your 
hands: this ſhould boil five hours. 


An excellent way to make the purging /yrup of roſes. 


Take damaſk roſes, before they are full blown, | 


cut off the white, then pour upon them two quarts 
of ſuccory water boiling ; let this infuſe in the em- 


bers an hour; then ſtrain it very dry, and pour that 


liquor upon as many more roſes, ſo cut, as it will 
cover; let this infuſe as before, then ſtrain it, and to 
every pint of this liquor, put near two pounds of ſu- 
gar; it is the beſt purging ſyrup, for almoſt all uſes 
that is made. e 


A moſt incomparable ſpring water to ſweeten the blood, 
and eaſe all wandring pains. 

Take the leaves both of the garden and ſea 
ſcurvy-graſs, waſh and pick all clean, of each fix 
pounds; preſs out the juice of the ſea ſcurvy-graſs, 
put alſo the juice of brook- lime and water- creſſes, of 
each one quart; of the beſt white-wine one gallon; 

| 2 4 twelve 
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twelve Seville oranges; of Iriſh and briony roots 
ſliced, one pound;  horſe-radiſh roots, two pounds; 
winter bark ſliced, half a pound; nutmegs bruiſed, 
a quarter of a pound; let all theſe ſteep four days, 
and then diftil them in a limbeck : take fix ſpoonfuls 
every morning, and at four in the afternoon. 


An admirable powder for any fore mouth, thruſh, ar 


| canker. 


Tak of red ſage, red fennel, plantain, wood- 


bine and rue, of each one handful ; and of allum, 
four ounces ; ſhred the herbs and beat the allum; 
then heat all in a clean ſhovel ; keep them continually 
ſtirring; and when they are very well mixed, and 
ſeem quite dry from the juice, ſpread them to cool; 
and when they are cold beat them to a very fine 
poder, which you muft ſift; you may uſe it dry, 
or mix it with honey. It is recommended as infall. 
ble to cure any ſort of fore mouth. l 


For fore nipples,” or kibe heels. G 
TAKE a pint of the beſt ſallad oil, half a pound 
of red lead, one ounce of red ſealing-wax, and an 
ounce of roſin, ſix ounces of bees-wax ; put all theſe 
together, and let them boil to a ſalve; as ſoon as e- 


ver it turns black it is enough, then put it out pre- 


ſently or it will be too hard: When you uſe it you 
mult melt it, and anoint the place grieved with your 
finger; ſpread it on a cloth and keep a plaiſter on it 
This may be very good, but I think nothing ſo effec: 
tually cures kibe heels, as doing them with campht: 
rized ſpirits, before they break. STO 


To make extract of amber. 
TAE ER two drams of good ambergreaſe, 4 
much ſugar-candy, twelve grains of muſk, and fix 
grains of civet ; beat all ſmall together, and put this 


mixture into a bottle that has a glaſs ſtopper 3 pour 
: | upon 
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upon theſe ingredients four ounces of highly rectifyd 
ſpirit of wine; ſet it in warm embers ſor twenty- 

our hours ; while it is warm ſeparate the elear from 
the droſs: this extract is much better for all ſorts of 
uſe than ambergreaſe ; five or ſix drops in any thing 
give a moſt noble perfume ; half this quantity will 
laſt a great many years; but it is proper in all families 
diſtant from London, becauſe often preſcribed in cor- 
dials. | | e 


An excellent and aptrov'd proceſs for the eyes, if the © 
rheum be violent, and they have ſpecks. 
TAE E hemlock, two ounces; pound it in 2 
wooden bowl, and add one thimble full of bay- ſalt, 
and as much bole-armoniac as will ſerve to ſpread it 
on a thick cloth; lay it to the wriſt, and renew it 
every twelve hours, as long as you have occaſion : if 
but one eye is affected, lay it to the contrary wriſt. 
Red-roſe-water, one ounce; tutty and white ſugar 
finely powdered, of each one ounce; ſhake them 
well, and let it ſettle, and waſh your eye with a fine 
-rag three or four times a day. TT. 


A good drink in the rickets. 

TAK E currans and raiſins of the ſun Roned, of 
each one handful ; maiden-hair, yarrow and ſpeed- 
well, of each one handful ; a large handful of liver- 
wort; a handful of dragons leaves; nine leaves of 
harts-tongue z a ſpoonful of aniſeeds, and an ounce 
of liquorice ſliced ; boil All theſe in three quarts of 
ſmall ale till half be conſumed ; then ſtrain it, and 
put it in little bottles, and drink a draught of it eve- 
ry morning, and at four in the afternoon. ; 


20 make good gingerbread without butter. 
TAKE two pounds of treacle ; candied orange, 
lemon and citron- peel, of each a quarter of a pound; 
as much candied ginger, all ſliced thin; one ounce 


of 


* 
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of carraway-ſeed, and one ounce of coriander · ſeed, 
with one ounce of beaten ginger z mix in as much 
flower as will make it a ſoft paſte ; lay it in cakes on 
tin plates, and bake it in a quick oven; keep it dry, 
and it will be good ſome months. 


To collar a breaſt of muliqu, to eat bat. 

r large breaſt of Mutton, bone it, and 

take out all the griſtles, rub it all over with the yolk 
of an egg, ſeaſon it with pepper, ſalt, and nutmeg, 
parſley, thyme, ſweet-marjoram, all ſhred ſmall, 
ſhallot, if you love it; waſh and cut an anchovy in 
bits, ſtrew all this over the meat, roll it up hard, tie 
it with tape, and put it into boiling water; when it 
is tender, take it out, cut it in round ſlices, not too 
thin; pour over it a ſauce made of gravy, ſpice, 
anchovy, claret, onion, a few ſweet herbs, ſtrained 
and thickened with butter and ſhred pickles. Garniſh 


For the canker. 1 

TAE E a quarter of a pound of honey, the quan- 
tity of a wallnut, of allum beat fine; take woodbine 
leaves, columbine leaves, briar leaves and red ſage, 
ſorrel and violet leaves, of each one handful ; two or 
three ſprigs of rue; ſtamp all the leaves; ſtrain the 
Juice, and boil it with the honey and allum ; ſcum it 
clean, and waſh the mouth often with it. 


To draw an impoſtbume out of the ear. 
TAE E camomile and burn it between two tiles, 
and put it in a cloth; apply it as hot to the ear as 
it can be ſuffer d; repeat it till you find eaſe. 


| To pickle oiſters. | 
' Take a peck of very large oiſters, when care- 
fully opened without cutting ; waſh them three or 
four times in their own liquor; ſtrain the liquor, | 
3 5 pu 


* 


put that into a ſkillet: when it boils, put in your oi- 
ſters with half an ounce of white pepper, and five 
or ſix blades of mace: let them boil till they begin 
to ſhrivel up; then take them out of the liquor and 
cover them cloſe, while the ſpice and liquor boil a 

uarter of an hour longer; then pour it on the oi- 
— and always keep them as much from the air as 
you can, to keep their colour. 8 


A very good peaſe .d. 
Pur three or four pounds of lean coarſe beef, 


with three pints of peaſe into two gallons of water; 
let it boil till the meat is all to rags ; and half an 
hour before you ſtrain it out, put in two or three an- 
chovies; then ſtrain it from the huſks and meat, 
and put into the ſauce-pan as much as you want for 
that meal, with an onion ſtuck with cloves, a race of 
ginger bruiſed, a little faggot of thyme, ſavoury and 
parſley, and a little pepper; let it boil thus near half 
an hour: ſtir in a piece of butter, and fry ſome 
forc*d-meat balls, bacon, and French bread cut in 
dice, with ſpinage boiled green to put to it in the 


Giſh nd? Foun 
hy An ointment for the evil, or rickets. 

4 AKE leaves of oſmond- royal, St. john's-wort, 
wormwood, centaury, white horehound, germander, 
ground pine, golden-rod, carduus, ſouthernwood, 
camomile, tanſy, penny-royal, ſage, mint, rue, lil- 
lies of the valley, angelica, meadow-ſaxifrage, of 
each an ouuce; ſhred it ſmall, and add of oil, one 
quart ; deer- ſuet and claret, of each one pint ; mace 
one ounce. Boil theſe till all the watry part is con- 
ſumed : ſtrain it and anoint the belly and joints with 
it all the ſpring and fall. This has done great cures 
on weakly children. bs 


A ſyrup for an old cough, and to cleanſe the breaſt. 


TAE liquorice and maiden-hair, of each two 
| Ounces z 


ounces; dried hyſſop, one ounce 3 aniſeeds, two 
drams : infuſe all one-day and night, in two- quarts 
of ſpring water; let them boil on a ſoft fire till half 
be conſumed ; ſtrain it hard, and put to it a pound 
and half of clarify'd honey, and good white-wine. 
vinegar, -as much as will make it pretty ſharp ; then 
boil it again till it is a thick ſyrup ; keep it for uſe, 
and if you would add a grateful taſte, drop in three 
or four drops of oil of cinnamon: this is not only 
ſafe but very highly recommended to be taken firſt 
md lat. PART 8 ; 


An excellent remedy for the ftone cholick. 

TAE E, three mornings together, ſix ſpoonfuls of 
milk-water cold diſtilled, and as much good white. 
wine; and before you drink it, ſlice a ſpoonful ef 
ginger very thin; wet it with ſome of this mixture, 
ſwallow it, and drink the reſt after it; do this fot 
three mornings, and the three following mornings 
take two ſpoonfuls of the beſt ſallad oil you can get; 
ftrew a little ſugar upon it, and ſwallow it down, 
drinking after it a draught of warm ale ſweetened 
with honey; take theſe two medicines interchange- 
ably for nine mornings together : this has been very 
often approved with admirable ſucceſs in violent fits. 


A ſhrimp pye. rl | 
TAE x aquart of ſhrimps, clean pick*d from the 
ſhells; if they are very ſalt in the boiling, ſeaſon them 
only with a little cloves and mace, but if they want 
{alt, ſhred two or three anchovies very fine,” and mix 
them with the ſpice, and ſeaſon the ſhrimps ; you 
may make a good cruſt, becauſe they do not want 
much baking ; put a pretty deal of butter over and 
under them, one glaſs of white-wine, and ſet it in 
the oven : where ſhrimps are to be had, this is not 
an expenſive but a very delicious diſh, | 
| Lemon- 
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Lemon- cream the beſt way. 1 
TAkE three ſmooth fair lemons, pare them, and 

ſqueeze out the juice; cut the peel in ſmall pieces, 

and put it to the juice; for two or three hours, co- 

ver it cloſe; and when it taſtes of the peel, add to it 

the whites of four eggs, and the yolks of two; beat h 

this well with two ſpoonfuls of orange-flower-water ; 

then put all theſe to a pint of fair water, ſtrain it, 

and ſweeten it with double-refin*d ſugar ; ſet it over 

a gentle fire, and ſtir it carefully till it is as thick as 

cream: put it into your jelly-glaſſes. 


| For a ſhortneſs of breath. 

TAE E flower of brimſtone and elecampane-root 
finely powdered, of each an equal quantity; mix this 
into an electuary with clarified honey, and take it 
whenever you cough, or find it difficult to breathe. 


For a canker in the mouth or gums. 

M 1 x forty drops of ſpirit of vitriol in an ounce 
of honey of roſes; keep the ſore place always moiſt 
with this mixture, and it is a certain cure. 

TED A pargle in the palſey. | 

Pur a large ſpoonful of muſtard-ſeed bruiſed in 
to a pint of white-wine ; drop in ſpirit of vitriol to 
make it ſharp, and waſh your mouth often in a day ; 
hold it as long at the root of your tongue as you can 
endure It at a time. 


To pot ſalmon, as at Newcaſtle, 


TAE E a ſide of ſalmon, ſcale and wipe it 
very clean, but do not waſh it; falt it very well, 
and let it lie till the falt be melted and drained 
from it ; then ſeaſon it with beat mace and cloves 
and whole pepper ; lay in three or four bay-leaves, 
and cover it all over with butter: when it - 

we 
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well baked, take it out, and let it drain from the 
gravy 3 then put it into your pot to keep, and, when 
cold, cover it with clarified butter. Thus you may 
do carp, tench, trout, or any other fiſh, 


| Ling for tarts. | 
TAE E a quarter of a pound of fine loaf-ſupr, 
beat it very fine and ſift it; put it into a very clean 
mortar, with the white of one egg, and two ſpoon- 
fuls of roſe or orange flower-water; ſtir it all one 
way till your tarts are baked and almoſt cold; then 
ſtrike them all over the top with a ſmall bunch & 
feathers dipped in this icing, and ſet them into your 
cool oven again till they are hardened ; take care 
they do not grow diſcoloured by ſtanding too long, 


1 Egg minc'd pyes. 

TARE fix eggs, boil them very hard and ſhred 
them ſmall ; ſhred double the quantity of good ſuet 
very fine; put currans, neatly waſh*d and pick'd, 
one pound, or more, if your eggs were large ; the 
peel of one lemon very fine ſhred, half the juice, 
and five or fix ſpoonfuls of fack, mace, nutmeg, ſu- 
gar, and a little ſalt; and candied citron or orange: 
peel, if you would have them rich: | 
1 | For the gravel, 

Take half a pint of ale, boil it and ſcum it very 
clean; then ſet it off the fire, till you beat up the 
yolks of two new-laid eggs with one ſpoonful of ho- 
ney; mix it with the ale, when it is cold enough to 
mix without curdling : drink this draught nine 
mornings. | | _ 


| To flew pigeons. | 

T a « E ſix pigeons with the giblets, cut the pi. 

geons in quarters, and put them in the ſtew-pan, 

with two blades of mace, a little pepper and falt, 

and juſt water enough to ſtew them without ms 
| x When 


when they are tender, thicken the liquor with the 

yolk of one egg, three . of thick ſweet cream, 

2 bit of butter, and a little ſhred thyme and parſley; 

ſhake them all up together, and garniſh it with le- 

mon. ; 25 „ | 
In a flrong fit of the aſthma. 

. Tax E three ounces of linſeed oil, cold drawn; 
one ounce of the ſyrup of balſam of Tolu, ſhook 
well together; drink al, or as much of this as you 
can, faſting; it will cauſe a little vomit, and perhaps 

a ſtool, but has often relieved, when ſquills and bleed- 

ing have failed; tho? ſquills in extremity are almoſt a 

ſpecifick for that diſtemper. 5 

A ſalve for a burn or ſcald, which will fectually take 

_ out the fire. | 


TAR Ra pint of ſallad oil, half a pound of white 
lead, and a quarter of a pound of virgins wax; boil 
all together ſoftly till it looks gf a dark brown co- 


= our, then roll into rolls. 


EN To make ftone- cream. | 
TAE E a pint and halt of thick cream, boil in it 
a blade of mace and a ſtick of cinnamon, and ſix 


pſpoonfuls of orange-flower-water, ſweeten it to your 


taſte, and boil it till thick; then pour it out, and 
keep it ſtirring till it is almoft cold; then put in a 
ſmall ſpoonful of runnet, and put it into your cups 
or glaſſes: make it three or four hours before you 
uſe it; it is good. 


| A certain and immediate care for a bruiſe. * 
Max E a poultis of bran and urine, apply it as 
hot as you can bear it ; if it is very bad, repeat it as 
it cools, and do it as ſoon as you can, to prevent its 
ſwelling, which the air is apt to occaſion. 
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65 Mil-water. Toa 
CaR Dos and wormwood, of each one hand 
ful; ſpear- mint, two handfuls : pick and cut the 
herbs, and pour upon them a pint of ſack; let them 
ſtand all night, and next day put them into a cold 
ſtill, with a gallon of new milk or new whey clari- 
fied : draw off while it runs good. bo 


— 
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For an aſthma, incomparable. 

TAE E juice of hyſſop, juice of elecampane- 
root, of each one pound; boil theſe to a ſyrup, with 
double their weight in honey or ſugar-candy : take 
one ſpoonful of this ſyrup in two ſpoonfuls of hyſſop- 
water, and one ſpoonful of compound briony-water: 
take this three times a dag. 


20 © 


n 

3 - —_ 

. 7 ä 
. fy l 55 2 


TD — 7 


. 
8 * 8 E 
— 


8 


ro 
n wy 
RE: 5 = * 


8 


1 | 


| alphabetical I N DEX of all the Receipty | 
in this BOOK. 
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G UE, to cure, by Dr. 
Mead, 341. See Wall- 
nut-water. 


4 
Wpricked, to recover; 91. 10 
/ we, i 91 
Wpoſſet, 2 make, "58 
ond butter, o make, 14 
ond cream, to make, 101 
ond pudding, to make, 174 
ond cakes, to make, 258 
ond cheeſecakes, to mae. 
*Y 242 
ends, 70 fricof], 258 
er, an extract of, 88, 344 
hovies, 70 cure, 294 
zovy ſauce, to make, 36 
elica, to candy, | 72 
nthony's fire, to cure, 265 
etite, to create, "..- I] 
le dumplins, to make 298 
We fritters, ro make, 241, 264 
ee pye, mate, 303 
by le jelly, to make, 253 
: les to dry, 55 
cot chips, 9 make; 0 

icot-marmalade, to maße; 


* / „ 
cots 70 diy, 217 
+ icots ripe, to preſerve ; 251, 
” 262 


= 


187, 227 
Artichoke-bottoms, 70 pickle, 
146 

Artichoke pye, to make, 155 
Aſhenkeys, to pickle, 165 
Aſparagus, to ragou, 83 


Page 
Apricots, green, to preſerve, 252 
— to fickle, 30a 


Artichokes, to pickle, 41 
Artichokes, zo Keep all the year, 

280 
Artichokes, to dreſs, 76 


Artichoke-bottoms, 70 Keep, 126 
Artichoke-bottoms, to fricaſſy, 


Aſparagus dreſſed with eggs, 143 
Aſparagus forced, 332 


Aſtes milk, artificial, to make 


300 
. to cure, 215. 351, 352 


B. 


Bacon, to /art, 406 30g 
Balls, /awoury, to nate, 35 
Balls of fiſh, to make 42 
Balm-wine, to make, 190 
Balſam (v ier's) to make, 197 
Balſamic ſyrup, for coughs, 55 
Barberries, to pickle, 45, 141 


A a Barberries 


334 

5 Page 
Barberries, to preſerve, 53, 150 
Barley-gruel, to make, 206 
Barley-water, to make, 16 5 
Beef, zo pot, 8, 5 2, 9o, 113,116, 


227 

Beef alamode, to dreſ, 8, 181, 
| | 228 

Beef, to bake, 13 


Beef, to collar, 19, 148, 193 
Beef (a rump) to roaſt, 22 


Beef boiled and cold, 70 dreſs, 


| 26 
Beef royal, to mate, 81 
Beef Dutch) to make, 113, 166, 

>: ; 176 
Beef-Nteak-pye, to make, 121 
Beef olives, 70 dreſs, 131, 266 
Beef, to /icav, 135, 329 


Beef, to hang, 137, 182, 238 
Beef fillets, 70 are/5 three ways 


glaſté, 232 
Beef-ſteaks rolliade and larded, 
260 

Beef briſket, to ragou, 261 
Beef- hams, lo mae, 274 
Beef ſteaks ww7th-o:flers, 295 
Beef - ſteaks cya, 302 
Beer ſtrong, to brew, 137 
Beet-root, 70 pick/e, 307 
Biſcvit hard, #0 nate, 176 


Biſcuits Savoy, 1% make, 49, 

133, 138, 182 
Biſcuits, thi» Dutch, to make, 139 
Biſcuit-drops, fo make, 
Bite of a dog, zo cure, 211, 301, 


| 337 
Bitter, an excellent, to make, 
261 

Bitter-wine, to male, 210 
lack-caps, to make, 45 
Black- cherry-water, a coradial, 
| : 287 
Blanched cream, 221: 


Blow, Oe. in the eye, to cure, 
| 326 
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Cabbage, 70 dreſs, &c.. 78 


8 


Oz 


Page 
Brawn ſham, to make, 306 
Breath ſhort, #o cure, 349 
Bread without barm, t maße, 
= 

Bread, how to be <well made, . 
Bread puddings, made ſeveral 

Ways, 45, 131, 176 
Brockley in follad.? 318 
Broom-buds, zo pic#/e, 180 
Broth chicken, t make, . 308 
Broth mutton, to mate, 29 
Bruiſe, 70 cure, e 
Buggs, to deſtroy, 84,129 
Bullis white, 20 Keep, 273 
Buns, to make, EY: 
Burn or ſcald, to cure, 198, zoo, 
| 50 
Butter-fairy, to make, 11 
Butter, to burn, "$35, 156 
Buttered loaves, to make, 240 
Buttered crumbs, - 371 


8 


Cabbage red, zo pick/e, 141, 231 
Cabbage red, 70 /exv, 168 
Cabbage. lettuce, 70 keep, 142 
Cake ordinary, to make, 241 
Cake French, zo eat hot, 242 
Cake large, to make, 273 
Cake large, zo ice, 175 
Cake rich, to make, 106, 309, 

314 
Cake, called the nun s. 175 
Cake (Carraway) to make, 117 a 
Cake (Seed) to make, 239, 275, Wl 

22 ' il 


322 

Cake Marlborough, t make, 
| 181 
Cake (Plum) fo make, 187, 239 
Cakes, little ones, to make, 38 
Cakes, light ſugar, fo make, 40 
| | Cakes 


1NnDEx 


Page 

Cakes, ſmall plums, #9 make, 40 
h 145 

Cakes, Shrewſbury, 79 make, 
; 5 1 63 » 340 
Cakes, Whetſtone, to make, 243 
Cakes, Portugal, to mate, 118, 


325 


Cakes, gingerbread, to matte, 3 1 2 
Cakes, potatoe, 70 make, 318 
Calf's head, 0 fricaſſy, 20 
Calf's head, to hafh, 20, 4, 73. 


89, 111 

Calf's head, 70 collar, 237 
Calf 's head, 70 roaſt, 289 
Calves- feet: jelly, zo make, 61, 
| 94, 332 
Calves-feet broth, ro make, 94, 

| 15 


Calves-foot pudding, #0 make, 


172 


Camphire- roots, to oil, 311 
Cancer in the breaſt, how pre- 
vented from ſpreading, 209 
Canker in the mouth, 70 cure, 
343, 346, 349 

Carp, to flew, 12, 24, 51, 69, 
' 222, 290, Fro 


Carp-pye, to make, 268 

Carp, to lard with eels ina ra- 

gou, | 318 
Carraway cake, to mate, 117, 

8 192 

Carrots, to dreſs, , 78 

Caudle, to make, 247, 312 


Carving, inftructions for, 158 
Carving, terms of art in, 160 
Catchup, to make, 44, 119, 138, 


Page 

Cheeſecakes of rice, to mate, 
I 

Cheeſecakes of almonds, 375 

Cheeſe cream, to make, 112, 

229 

Cherries 20 preſerve, . 53, 125, 


329 


Cherries, #0 dry, 108 
Cheſhire cheeſe, 4 pot, 259 
Cheſnut pudding, to mate, 244, 

| 282 
Chickens pulled, 17 
Chicken, 70 fricaſſy, 15, 47 
Chickens, 70 roaſt 2 
Chickens, how to fatten 104. 


Chickens, to broil _ 149 
Chickens; boiled with bacon and 
8 150 
Chilblains, zo cure, 214, 344 
Cholic, to cure, 2210, 348 
Cinnamon water, to make 196 
Citron water, to make 197 
Claret, to burn 292 
Cloth, ſere, to make 343 
Cod's head, to dre/5 2, 9;, 114. 
Cod, to broil Wi 
Cod, zo flew 339 


Codlins, zo pickle 193, 292 
Colliflowers, to drefs, | 


Colliflowers, te pickle ̃ & 


Collops, brown, 40 de 2 


Collops, white, #o dress 2 


Collops, ſcotch, to dreſs 54, 100, 


10, 150, 179, 188 


Comfits, te make 305 - 


Conſumption, #9 cure 202, 264 
Conſumption, ſweating in a, 70 
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| 
1. 
| 169 prevent i: 1 
Charrs, to pot, 99, 114 Convulſion fits, o cure 342 1 
Cheeſe, to make, 46 Cooling drink, Vor one in a fe- 4 
Cheeſe (chedder) to make, 178 Ver 2077: " 
Cheeſecakes, to make, 37, 140 Cordial, good - 202 
Cheeſecakes of potatoe or le- Cordial, golden 198 
mon? to make, 100 Coſtiveneſs, 70 relieve 211, 215, 
Cheeſecakes of orange, to mate, 299 
3 
5 A a 2 Cough, 


4 
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Cough, conſumptive, 70 cure 


Cough, with ſhortneſs of Wa", 
to cure, 203, 215, 304, 331 


Cough, old, 70 cure 347 


Cow-heels, to collar 224. 
Crabs, to dre/ſss * 312, 316 
Cracknels, to make . 186 
Cray-fiſh, a cullis of 295 


Cream, fry d, to make 290, 


29 
Cream, ſteeple, to male 299 
Cream, ſweetmeat, to make 304 
Cream, lemon, to make 310, 


349 
Cream, 3 to make 326 


Cream, ſtone, to make 35 1 
Cream cheeſe. See Cheeſe. 
Cucumbers in ſlices, to pickie 


23, 42, 56, 237 


i Cucumbers large, to mango 41, 


42, 230 


Cucumbers, 70 few , 293 


Currants, to preſerve 47, .117, 


310 

Currants, 70 make marmalade 
0 60 
Currant-jelly 94, 130 


Currey, Indian, to make 157 
Cuſtard, to make 37, 45, 65, 

£40, 340, 341 
Cuſtard of almonds, t make 
| 344 
Cuſtard, orange, to make 171 
Cutlets of mutton, % dreſs 1, 
5, 41. See Mutton. 


| Cyder, to make 79 
Cyder, to make fine 188 


5 


Damſons, 70 keep for tarts 195, 
| 307 
Damſons, whole, 70 preſerve 93 
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Fiſh fance with lobſter 


Page 
Dead palſey, t cure 342 
Deafneſs, zo cure 216, 324 
Diet drink for ſpring 196 
nb how to make a 244 
ripping 70 preſerve, for fryin 
fiſh, 2 2 g ing 
Droply, a drink for it 202, 
205, 209 
Ducklings, ; to dreſs with green 
peaſe 286 
Ducklings, 70 dreſs with onions 
2 
Duck, fo boi] with onions 3s 
Duck, 70 pot I61 
Duck, to flew 263 
Dumplins, to make 280 
Dumplins, Norfolk, 20 make gy 
Dumplins, ſuet, to make 8 


Dumplins, hard, fo make 98 * 
E. 


Ear, impoſthume in the, o curez46 | | ; 
12, 28, 310 Wi 


Eels, to collar 
Eels, to pot 

Eels, to broil 17 
Eels, to ſpitcheock, 18, 169 
Egg minced pyes 350, 350 


18, 99, 226 


Eggs, to fricaſſy 21 f | 
Eggs, to dreſs ewith bread 2 4 © 


Eggs, to dreſs with lettuce 33) 


Elixir Proprietatis, to make 211 


Evil, (to cure) the 3 00 

Evil or rickets, 70 cure 347 

Eyes, ſore, to cure / 346 
F. 


F iſh, how to dreſs 
Fiſh, ſalt, to dreſs 
Fiſh, 70 bife 


ah. 
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Fiſh, to jelly 341 Gooſeberries, to keep 334 
Florendine of almonds or rice, Granades of veal, mutton or 
55 191 beef, to make 232 
Flummery, to make 129, 311 Grapes, 20 preſerve 117 
Force meat. See Meat. Gravel, to cure 350 


Force (to) a leg of veal, c. Gravel and Stone, 10 cure 201 
| 334 Gravy, to make, 112, 113, 183 

Fowl with cheſnuts, 20 roaft 141 Greens, 70 dreſs 78, 132 
French bread, to make 44, 82 | | 
French beans, Yo pzck/e 56, 190 

French beans, 20 dre/s 76 | H 

French beans, zo keep 234, 297 : 

French brown bread, to make | | | 

| 177 Ham, o ſalt, 126, 286, 303 

| French butter, 20 nale 231 Ham Weſtphalia, zo cure 90 


Fricaſſy, brown, to make 224 Ham, to roaft 134 
See Chickens, c. Ham, à cullis of 233 

Fricandoo's, glafſ# of faveet- Hare, to roaft 16, 85 

breads 261 Hare, ſauce for a, to make 8 5 


Fritters, to male 50, 129, 245, Hare, 10 jug 16, 148, 338 
323 Hare-pye, to make 18, 281 


Fritters of parſnips, to make 174 Hare, zo pot | 225 
See Apple-fritters. Hare, to few 263 
Fruit, to candy 331, 332 Hart'shorn jelly, to make 48, 
Furmity, 10 make | 38 257, 315 
| | renee to cure , 201 
edge-hog, fo make 1 
Herrings, 2 broil we | 
G. | Herrings, to pot 153 
| | Herrings, to bake 170, 309 
Gammon, to roaſt 134 Herrings, to pickle , 309 
Gaſcoign powder, to make 204 Hiera picra, to make 203 
Giblets, to fleww 34 Hips, to conſerve 95 
Gingerbread, to make 96, 139 Hoarſeneſs, te cure 25 F 
Gingerbread cakes, 172 Hogs puddings, 20 make 185 
Gingerbread without butter 345 with almonds 83, 234 


Girkins, 70 pickle 272 — with currants, 151, 234 
Gloves, how to awaſh 216 Hops, how to be choſen, 72 

| Gooſe, green, to dreſs 26, 84 Hungary-water, 10 make 190 
Goole, ro dreſs a-la-daube 223 5 

Gooſeberry fool, to make 128, 


5 145 
Gooſeberry vinegar, #4 make | | 1. 


: „ f 3 
Gooſeberry wine, te nate 189 Jaundice, 7 cure 265, 213, 265 


Iceing 


Iſland, floating, Sc. to make, 


Iceing for tarts 109 
See Cakes. 

Jelly of calves feet, to male 56, 

| Tok 257, 291 


Jelly of hart'shorn. See Hart's- 


horn. 5 
Jelly of white currants 324 


Jelly of cherries, to make 328 
Joy poſſet, to make 1 


nk, to make 216 
296 


Ketchup, to make. See Catchup. 


Kickſhaws, to mate 37 


Kid. to hartitue in quarters 236 
Ribe heels, to cure 214, 344 


L. 


Lamb's-head, 20 dre/5 152 
Lamb, leg of, ts boi. 166 
Lamb, neck of, - to Haß 21 
Lamb, neck of, te fricaſſy 5 5 
Lamb-ſtones and ſweetbreads, 70 


ragou : POE 

I amb-pye 188, 219, 301 
Lempreys, 1e pot 99, 114. 117 
Larks, to dre/5 169 
Lark-pye, to make 293 
Lemon cream, 7s make 57 
n— to clear 58 
Lemon ſauce for boiled freauls 
3 141 

Lemon tart, ro nabe | I 84. 
Lemon puffs, to mate 256 
Lemon jelly, & make 336 
Liquor or ale pricked, 70 72- 
COVEF *+ GI 
Loaf pudding, e make 153 


Lobſters, to pot 252 
Lobfters, to dre/5 316 
Lobſters, to roaſt 136 
Looſeneſs, 4 cure, 212, 213, 

282 
Lucatellus balſam, to male _ 
Lunacy, to cure 195 


Lumber-pye, to make 219 


| M. 
Mackrel, 70 boi 1, 23, 35 
Mackrel, t roaft 24 
Maccaroons, to make 162 


Malt, how to be choſen 71 
Malmſey, Engliſh, to make 62 
Marmalade, red, of Quince, 
to make 255," 315 
Marſhmallows, ' ſyrup of, 5 
"a | 
Mead, ftrong, to make 247 
Mead, white, and ſmall, 70 mate 
| 183, 248 

Mead, Dr. See Bite, ague. 
Meat, forced, to make 10, 111, 


| 231 
Meat, to ſeaſon - 90 
Melons, to mango 179 
Melons, to pickle + 19¹ 


Milde w linnen, fo clear 215 


Milk-water, to make 111, 204, 
291, 294 


Milk punch, to make 187 


Mince pyes, of veal, to make 
172, 189, 305, 316 

Mint-water cordial, 74% make 
8 301 

Morilles, 70 fy „315 
Mouth, ſore, to cure 344 
Mulberries, 70 dry and preſerve 


| : 300 
Mullet, 70 boil 271 
Murrain, to cure 82 


Muſhrooms, to picłle 43, 46, 
54, 61, 71, 235, 296 


Muſhroom Wl 


— 


a Page 
Mouſhroom-:ſauce, to mate 147 
Muſhrooms, #0 pot 178 


Muſhroom liquor, to make 225 
See Catchup. ; 
Muſhrooms dieſed the Italian 


WAY 260 
Muſhroom gravy, to mate 278 
Muſtard, to make 278 


Mutton cutlets, to dre/$ 1, 5, 41 
See Mutton chops. 

Mutton, a chine, 1 roaſ# 5 

Mutton-pye, ro make 121 

Mutton gravy, to make 133 

Mutton chops in diſguiſe 154, 


- 341 
Mutton, leg of, to dreſs a-la- 
royal 5 166 
Mutton, 70 harrico 167 
Mutton, #o ragou 168 
Mutton, zo Haſb 182 


Mutton-ham, to make 226, 285 
Mutton, leg, 70 a-la-daube 235 
Mutton, leg, neck, &c. to flew 

261, 341 
Mutton, collar, 70 rt 265 
- Mutton, breaſt, 4 rel! 340 


mann 7 collar 346 


N. 


Naſturtium ſeed, to pickle 276 
Naſturtium buds, to pickle 184 


Neats tongues, 10 pot 109 
Neats tongues, 10 rot 267 
NeQarines, 70 pickle 302 
Nipples, ſore, te heal 344 
O. 

Oatmeal caudle, to make 247, 

| | 312 
Oifter loaves, to make I9, 333 
Oiſter ſauce, 70 make 36 
Oiſters, zo ragou 76 


5 Oiſters, to. picf le 140, 200, 346 


1 DE 


Page 

 Oiſters, to roaſt 281 
Oiſters, to /collop 335 
Oiſters, to few 336 
Olives of beef, # dreſs 131, 
| 266 
Onions, zo pickles 163, 193 


Onions, r boi/ 277 
Onion ſauce, to make for a tur- 


hey 98 
Orange- cream, to make 101, 
a 232 
Orange-wine, to make' 127 


Orange-chips, to make 130, 136 
Orange-cuſtard, to make 178 
Orange-pudding, to make 171, 


| 180, 181 
Orange-water cordial, o make 
| 196 
Orange-flower-water, to make 
270 
Orange-flowers, to preſerve 288, 
| 327 


Oranges, 20 preſerve 57, 275. 
ä 288 
Orange brandy, to make 59 


Ortelans, zo roaſt zog 
P. 
Panada, te make 126 


Pancakes, to make 3, 4. 12, 
320 
Pancakes, Lriſb, to make 323 


Pancake- pudding, to make 126 
Pain in the ſtomach, to cure 197 


Palſy, t cure 349 
Paris pyes, to make 269 
Paſte, to make 110, 307, 308, 

327 
Paſte royal | 308 
Paſty, veniſon, to make 6, 327 
Paſty, beef, to make 132 
Paſties, little, to fry ß 240 


Paſties, a lear for, to male 98 


Pears, zo dry 58,56 
Pele 


* 


C7 


360 


Page 
8 to make 16, 277, 

347 
Pellow, to make 167, 269 
Perry, to make 80 


Peſtilence, 70 preſerve againſt 


206 
Pig, 10 collar 222” 
Pig, to force IS 


Pig, to flew 265 


Pigeons, @ biſt of 13, 176 
Pigeons, fo pot 16, 192, 279 
Digeon- pye, to make 28, 30 
* to jug 61 

to broil 115 
0 pickle 124 


—  Z ed 154, 228, 350 


— jelly, to make 221 
— 7 Boi. 330 
in furtout 137 
s petty-toes, to dreſS 134 
Py ©, % ___ - ps 
Piles, to cure 203, 216 
Pippins, 70 33 51, 55 
i ed 556 
—— Fo eb 130 
to pickle - -—- 284 
Piſtachoe puffs, to make 120 
Plague, to cure 80 
Pleuriſy, 70 cure 339 
Plum-pottage 9, 38 
Plums, to dry 48 


Plum-pudding. See Pudding. 
Plum-cake 132. See Cake. 
Plums, green, to preſerve 171, 
256 
Fixes, white, be pickle 302 
. „ large white, 70 pre/erve, 


| 334 

Poloe, to make 222 
Polonia ſauſages, to make 101 
Pomatum, to make 20 


Pork, a ſpring of, to rat 5 


m=— 70 collar 12, 14 
— to pickle 71, 170 
—— pickled, 70 bil 123 
—— Chine of, to ff 187 


NE x 


| Potatoe-pye, to make 


P 
Pork-ham, zo make = 


Portugal cake, to mae 185 
Poſſet, ſack, te make 327 
104, 321 
Pottage, jambo, 259 
Poultry, remarks thereon 138 
Powder to Help digeſtion 204, 208 
Prawlings or fry'd almonds 28g 
Prawns, to ftew 317 
N of almonds, 20 make 

4, 128 


lemons + 27 
oranges 27, 33, 6s, 
67, 171, 173, 339 
— I 28, 33, (1, 
173, 243 
A cdoatmeal zo, 105, 525 
—— carrot 
——— et (to boil) = 
162, 178 
34» 64 
35, 36 


— plums 
3 3 ＋ black 
—— Cc 
t- neats- foot 
— tte 
— — apple 
calves foot 145, 321 


bread 15 
— — rice 146, 156, 162, 
177, 283 

— et I 54, 341 


m—— batter 171, 186 
— — ſveetmeat 183 
plain baked 186, 326 
A broun bread 244 
biſket 271 
French barley 282 
cuſtard, to boil 284 
cowſlip 280 
bread and butter 303 
ſheep's liver 
pruens 314 
ratiſia 246, 340 
Puddings, to make, called ” 


Oxford 
wy Pudding 


Page 


| Paddings, to nale, called. the 


New Callege 153 


E 3 ue Richinoud | 322 


- the beggars 328 


Puffs, lemon, 10 male 154 
— of carrot or parſnip, 7 


make ES 246 
— piſtachoe, io mare 120 
Pullets, a-· la- cream 266 


Pye, of artichokes 26, 264, 333 
—— lumber, to make 27, 315330 
— Chicken 28 


— — — 30 
_ 30 
— L 30 
—b —— = goo 32, 143, 192 
iblet 29 
avoury 98 
—— olio 108 
— — minced 172, 189, 395, 
316 
— mon ' 243, 32% 
— flounders 317 
— ſlkirret 319 
— egg | 320 
— eel 9 320 
—— potatoe 2321, 333 
—— herring « 2a 
—  battalia 320 
_ n—_— CC 333 
—— Jambſtone and ſweetbread 
336 
— e - 
— quail 31 ce A — 
Gooſeberry 1770 oY 


| Pyes, « ed a Spring pye 48 
— Shrew/bury 3 19 


Quail-pye, te — == 


Fl g 3 
1 N D E X. 


B b 


F 


Quinces, to 1 marmalade 69, 
See Marmalade. 


R. 
Rabbits, ro frica/j, brown. 13 


to bout 18 


Radiſh- pods, to pickle bo, % 
Raiſin-wine, ta make 62, 123 
Raſberry · cream, to mate 14 
Raſberry- cakes, to make 123 
Raſberry Luk to make 330 
ool, to mate 336 
Raſberries whole, 0 preſerve 
| 32, 234 
Ratifia, ta make 84, 196 
Ribbon: jelly, to make - ag 
ee 


Raſberry- 


Rice- pudding, to make 251. 
Pudding, Cheeſecake. 


Rickets, to cure 345 
Roſe- drops, to make 58 L 
Roſes, red, to conſerve, & 6. %,. 


— ſyrup of 343 
8. 

Sack do, to make 144 249, 
254 

Sack- pudding bated, to make 

Sack-pudding to . 12 

Sage cheeſe | 118 

Sage wine, o make 287 


Salamongundy, to make 39 
Sallad, te raiſe in 24 hours 44 - 


Salmon, to dreſs 95 


Salmon, to pickle 124, 238, 349 


Salop, to make 247, 304, 331 


Samphire, to pickle 42, 147 
Sauce of ſhrim pane to make 35 | 
ey 


— for a tur 


137 
to fricaſhy, white 13, 15 
when boiled 69 


2 
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P 
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— for fiſh or fleſh 11, 181, 


Sego, to make 


— of cray-fiſh 


1 LE Page 
Sauce for a woodcock or phea- 

fant n 
Sauce mock oiſter 147 


| | 236 
— to a boil'd fowl 144 
— for boil'd chickens or 
n 280 
— ;or fiſh 305 


— for veniſon 280. See On- 
ion, Apple. 


Vauſages, Engli/h; to make 3, 
| | 1 67, 80 


—Balognia, to make 80 
— 7 key, to male 102 
Savoury- balls, e mate 218 


Scabs or pimples, t cure 228 
Scurvy in the teeth, 10 cure 214 


Seaſoning. See Meat. 
M$ 1 
Shortneſs of breath, 70 cure 205 
Shrimps, to butter 179, 271 
Shrewſbury, See Cakes. 
Shrub, to make | 58 
Small- pox ſpots, to tale out 8g 


Snail-water, o mate 200 
Snow-poſlet, to make 194 
' Snow-cream, to make 194 


Soup, gravy, to make 11, 21, 
103, 115, 218, 315 
232 31s 
— oe peaſe 23, 79, 436 
— jor faſting days 218 
— of white peaſe, to make 
| | 228 
285 


Sparrow pye, to make 293 
Spinage, # dreſs 78 
tarts, 70 make 133 


Spitting of blood, t cure 208 


Spots, to take out of cloaths 80 


Spleen, 70 cure 338 
Steaks, to boil 86 
Steeple- cream, to nale 250 

102 


Stilton cheeſe, to mate 
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Tart, ſpring or ſorrel, to mali 


2 fo pickle for boiling 120, 
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Strain, to eure 21 
Stomach, ſore, 79 cure 207 
Stone-cream, to make 325 
Stone, to cure. See Gravel and 

; =" page 302 
Sturgeon, 70 pickle 124 
Sugar of roſes, to male 215 
Surfeit-water, to make 190 


Sweating, conſumptive, zo cure 


| 3 
Sweetbreads, fo dre/5 101. 


Lambſtones. 


Syllabubs, whipt, o make 97, 


167, 248 
T5 


Tanſey, to make 33, 53, 103, 
| 192 


Tanſey-fritters, to make 241 


'Tanſey-water, to make 331 


Tart-paſte, to make 109, 110 


x 267 
Tart, orange, to make 308 
Tarts, how to be iced 350 
Teeth, to clean 86, 199, 200 
Tench, to pickle * 47 
Thorn, how drawn out 200 


Throat, inflamed or ſore, to curt 

212, 246, 213, 34? 
Toaſts, fry'd, to drefs 246 
Toe nails, growing into the fleſh, 


to prevent 20; nl: 


Tongue, to pot 109, 267 
— 77 roaſt 189, 267 


230 

—— 70 ay 164 
'Tooth-ach, to cure 204, 207 
Tripe, to Fricaſſy 221, 283 
Trouts, to pot . 114 
Turbut, to boil _ 

Turkey, &c. with oiſter-ſauct, 
to boil 63, 157 


T urkey, 


1 N D E x. 363 
. —_— 
283 Walnuts, 70 preſerve 326 
249 Water to be drank in a fever 63 
„ . Water of roſemary, to make 63 
Umble-pye, to make 180, 340 — of barley 66 


Turkey, to ſouer 
Turkey en "_ | 


Uſquebaugh, to make. 207 ſtomatic 64 
Veal ſweetbreads, to roaſt 3, 253 — of cardamums 68 
—— tainted, how to recover 10 — of Juniper . 65 
leg and bacon, to boil 18 — of nutmegs 68 
— Join, to roaſt 20 — of cinnamon 65 
o make ſavoury 22 — — of aniſeed 89 
— cutlets, to dreſs 41, 168 — antiſcorbutic 93 
— £0 mince | 81 — for the ſtone 199 
— to collar 110 — for the ſpleen 299 
— cold, to fry 121 - or the ſtone cholic 311, 
— alamode, to dreſs 128 326 
— olives, to dreſs 131 —— gruel, to make 314 


F 


—— neck of, 7 ſtew 
| . 262 — mint 


164, ———toſweeten the blood 343 
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— a knuckle of, to few 165 — Citron - 68 
wm to force —=— 219 — plague _ 69 & 
— breaſt of, to ragoiz 220, 222 —— milk, to make 352 
—— breaſt, to fricaſſy 220, 233 Weſtphalia bacon, to make 223 
—— forendine, to nate 246 Wheat butter'd, to make 39 
— pye, to make 303 Whipt-cream 96 | 
Veniſon, to flew 10 White-pot, to make 74, 127, 
ſauce, to make 10% 156, 260 15 2 
— haunch, 70 roaft 25 Whitings, to broil + oh 5 4 
— haſty, to make 46, 59 Wigs, light, to make 182, 282, 5» 1 
neck or haunch 5 | | 242 | 
to boil | 133 Wine of elder 66, 92 a 
I - tainted, to recover 222 — Currant 66 
Voermicelli-pudding, to make — red, to make 70, 75 
T : 185, 258 w— raiſin, to make 84, 91 
Vinegar, how made 87 — how to be preſerved and 
Vinegar, how aiftilled from racked x 77, 86 
Muſhrooms 233 — of oranges 92 
W. cowſlip 70, 161 
Walnut-water fer agues, &c. to - damſon „„ EL 
make 200, 313 Woodcock, to roaft 2680 
Walnuts, 75 pickle Worms, to cure 212, 290 
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BOOKS printed for S. Ausrzx in Newgate-ſtreer, 
; old Wholeſale or Retail, © 4 
IHE Hory BinLx or the Old and New. Teſtament, ex- 
= plained by Queſtion, and Anſwer, from the Writings of 
X the moſt eminent Hiſtorians, Divines and Commentators, 
deſigned for the promoting of Chriſtian Knowledge, &c. illuß- 
trated with twenty-ſix large Copper Plates, and recommended by 
ſeveral Divines and Laymen, eminent for their Piety and Learn- 
ing, as a neceſſary Introduction to the Reading and Study of the 


Holy Sauger, Price 6s. bound in Calf. 


Aur noki, the third 


Original ,ScxiyTuRrE PRINTs, both ornamental and uſeful, 
proper to be inſerted,” and with Directions where to be placed in 
The Holy Bible, Starkhouſe's Sacred Hiſtory, and in all other Com- 
mentaries on the Scriptures, Price 1/. 85. 64. the complete Set. 

STACKHOUsE's Hiftory of the Bible, publiſhed by, the King's 

| Edition, in 2 Vol. Folio with theſe new 

Prints, bound in Calf. Price 4 J. 105. or with the common Set of 
ICE. · Re. "EQN - 
V. B. They that deſire to have this zew Edition of STack- 


novsz's Hiſtory of the BinLe in Numbers, may be ſupplied 


weekly at C each Number from the Beginning, by any Book- | 


ſeller in Great Britain and Jreland till the Work is complete. 


The Gentleman GaRDENER's Director; being Inſtructions for 
planting and ſewing Trees or Seeds, for Profit or Pleaſure, with Di- 
rections for the Management of Bzzs; and a Kalendar of Work 
to be done every Mont: in the Year, in the Kitchen Gardi, 
Flower Garden, and Orchard. By the Rev. Mr. Stevenſon. The 
third Edition, Price 2s. 6d. 5 * 

Dictionarium Polygraphicum, 2 Vol. 1 MM 

NousT's Lectures in Experimental Philoſophy, with many cu- 
rious Copper Plates, tranſlated from the French, by Joan Col son, 


A. M. F. R. S. and Profefor of Mathematicks at Cams 1DGe, 8v0. 


Alſo printed and. publiſhed monthly, by J. Hinrox, at the 
King's Arms in St. Paul 's Church-yard,, LoxDox, Price 64, ech 


Number. 


jj © 2” On 
Knowledge and ' Pleaſure : 

| „ ConTAINING PEE 5 
The Hiſtory of all Nations from the earlieſt Account of Time. 
The Hiftory of England, together with great Variety of uſeful 
and entertaining Subjects in every Axr and Scikxcz, illuſtrated 
with a great Number of curious Copper Plates. En 4 
N. B. The three Volumes already publiſhed are ſold at 14% Ml 


boand and letter d. 
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The Univerſal Magazine 
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